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OREGON HEALTH AUTHORITY
DIVISION 150
FOOD SANITATION RULE

Introduction
Authority, Purpose, Incorporation
by Reference, and Deletions

(1) Authority and Purpose.

This rule estalishes definitions, sets standards for management and personnel, food protection, and equipment and facilities,
water supply, sewage disposal, provides for festblishment plan review, and employee restriction to safeguard public

health and provide conmers food that is safe, unadulterated, and honestly presented.

(2) Incorporation by Reference.

The requirementms the U.S. Phlic Health Service, Food and OQy#dministration(FDA), Food Code 2009, Chapters 1
through 8 ae adopted and incorporated by referentiee Food Code is available at https://fda.gov/foodftaatcode/food
code2009.

(3) Deletions.

The followingsections, paragraphs or subparagraphs of the 1999 FDA Food Code are détetiecimirety:2-
102.11C)(8)(b), 2-102.20,2-103.11K), 3-202.18(A)(1)(a)(e), 4-301.12(C)(5), (D) and (E),-801.115, 4603.16(B) and (C),
4-603.17(B)(1),8-302.11, 8302.14€), 8-401.10(B), 8401.20, 8402.20(A)(3), 8402.40, 8406.11, 8501.40 and Annex 1
through 8.

Chapter 1
Purpose and Definitions

Parts
1-1TITLE, INTENT, SCOPE
1-2 DEFINITIONS
Subparts: 1-101 Title

1-102 Intent

1-103 Scope
1-101.10 Food Code.
These provisions shall be known as the Food Code, herein
1-102.10 Food Safety, lllness Prevention, and Honest Presentation.

The purpose of this Code is to safeguard public health and pravitbnsumers food that is safe, unadulterated, and honestly
presented.

1-103.10 Statemert.

This Code establishes definitions; sets standammanagement and personnel, food operations, and equipment and
facilities; and provides for food establishmiglan review, permit issuance, inspection, employee restriction, and permit
suspension.
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DEFINITIONS
Subpatrt: 1-201 Applicability and Terms Defined

1-201.10 Statement of Application and Listing of Terms.
(A) The following definitions apply in the interpretation and application of this Code.
(B) Terms Defined.

Accredited program.
(2) "Accredited program" means a food protection manager certification progfahhas been
evaluated and listed by an accrediting agency as ouoirfg to national standards for organizations that
certify individualsor approed bythe Oregon Health Authority (Authority) or the Oregon Department of
Agriculture
(2) "Accredited program" refers to the certification process and is a designation hgesedan
independent evaluation of factors such as the sponsor's missionzatanal structure; staff resources;
revenue sources; policies; public information regarding program scope, eligibility requirements, re
certification, discipline and grievanpeocedures; and test development and administration.
(3) "Accredited program" does not refer to training functions or educational programs.

Additive.
(1) "Food additive" has the meang stated in the Federal Food, Drug, and Cosmeticg2@1(s) and 21 CFR
170.3e)(1)
(2) "Color additive " has the meaning stated in the Federal Food, Drug, and Cosmet& A201(t) and 21 CFR
703(f).

"Adulterate d" has the meaning stated in the Federal Food, Drug, and Cosmet&: At02.

"Approved " means acceptable to the regulatory authority based on a determination of conformity with principles,
pradices, and generally recognizetdrsdards that protect public health.

i A s s e miednytbe act of putting together foods that do not require further preparation. This includes, but is not
limited to, placing a hot dog on amywor placing beans, lettuce atiteese on a tortilla.

Asymptomatic.
(1) "Asymptomatic" means without obvious symptoms; not showing or producing indications of a disease or other
medical condition, such as an individualdécted with a pathogen but not exhibiting or producing any signs or
symptoms of vomiting, diarrhea, or jaundice.
(2) "Asy mptomatic” includes not showing symptoms because symptoms have resolved or subsided, or because
symptoms never manifested.

i A ut lyd@nmmeans the Oregon Health Authority.
"aw" means water activitwhich is a measure of the free moisture in a food, is the quotient of the water vapor pressure
of thesubstance divided by the vapor pressure of pure water at the same temperature, and is indicated by the symbol a

"Balut" means an embryo inside a fertile egg that has been incubated for a period sufficient for the emacicato re
specific stage of development after which it is removed from incubation before hatching.

i Bas®p ®If atmeaogthe licensed restaurant, commissary or warehouse that services a mobile unit or vending
operatia.

ABenevol endtmeadde al Sit e
(1) A periodic food serviceqeration run by a benevolent organization that provides food to the needy or indigent
without charge; and
(2) The meal service does not operate fapermanent kitchen facility.

"Beverage' means a liquid for drinking, including water.

"Bottled drinking water " means water that is sealed in bottles, packages, or other contatheffeaed for sale for
human consumption, including bottled minerateva



"Casing" means a tubular container for sausage products made of either natural or artificial (synthetic) material.

fi Cat @ meansghe preparation of food in an approved food establislandthe transportation of thfieod for
service and consumption at some other site.

"Certification number" means a unique combinatiofletters and numbers assigned by a shellfish control authority to
a molluscan shellfish dealer according to the provisions of the National Shellfish Sanitation Program.

"CFR" means Code of Federal Regulations. Citations in this Code to the CFR refer sequentially to the Title, Part, and
Section numbers, such as 40 CFR 180.194 refers to Title 40, Part 180, Segtion 19

ACIPO
(1) "CIP " means cleaned in place by the circulation or flowing by mechanical means through a piping system of a
detergent solution, water rinse, and sanitizing solution onto or qugpraent surfaces that require cleaning, such as
the methd used, in part, to clean and sanitize a frozen dessert machine.
(2) "CIP" does not include the cleaning of equipment such as band saws, slicers, or mixers that are subjected to in
place manual elaning without the use of a CIP system.

fi Cl onseand taummarily stop the operation of a food efititment pursuant to ORS 624.0a3d ORS 624.370.
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C o dskafl have the same meaniaspdministrativerule.

ACombinati on Food 9eeansiacydoodestablsiment wdatedewithtin a singletsire or at a
single site, anevhich isengaged in activitiesubject to licensing or inspecting requirements of boghAuthorityand
the Orgon Department of Agriculture, and the regulated activities are common to the same operator.

ACommer ci al war e vwnaasshanathine designédchd manafactured specifically for use in a food
service establishment such as a restaurant and not for domestic-ophghiercial purposes.

"Commingle" means:
(1) To combine shellstock harvested on different days or fréf@reint growing areas as identified on the tag or
label, or
(2) To combine shucked shellfish from containers with different container codes or different shucking dates.

Comminuted.
(1) "Comminuted" means reduced in size hyethods including chopping, flaking, grinding, or mincing.
(2) "Comminuted" includes fish or meat products that are reduced in size and restructured or reformulated such as
gefilte fish, gyros, ground beef, and sausage; and a mixture of 2 or more typestdhat have been reduced in
size and combined, such as sausages maaeZm@r more meats.

i Co mmi &reeans § commissary catering establishment, restaurant, or any other place in which, food, beverage,
ingredients, ontainers, or supplies are kept, handled, packaged, prepared or storfedmawtlich vending machines or
mobile units are serviced\ licensed commissary may only be used for catering if licensed mobile food units or vending
machines are serviced by tegtablishment as specified in ORS 624.310.

ACompl et e 0Mmeasspeydnspieatiam conducted at the election dictiesing agency evaluatirad! items on
the inspection form.

"Confection” means candy or sweets, including, but not limited toedalaramel, fudge, marshmallow barsocolate
covered marshmallows, and hard candy.

i Conveni emeaasadbusioessthat, for compensatiffiers or provides sange of commodities that includes
food andbeverages as it relates to plastic straws.

"Conditional employee" means a potential food employee to whom a job offer is made, conditional on responses
subsequent medical questions or examinations designed to identify potential food employees who may be suffering from
a disease that can be transmitted through fodddane in compliance with Title of the Americans with Disabilities

Act of 1990.



"C onfirmed diseaseoutbreak” means a foodborne disease outbreak in wlaboratory analysis of appropriate
specimens identifies a causative agent and epalegical analysis implicates the food as the source of the illness.

"Consumer" means a person who is a member of the public, takes piessesfood, is not functioning in the capacity
of an operator of a food establishmenfood processing plant, and does not offer the food for resale.

Core Item.
(1) "Core item" means a provision in this Code that is designated as a priority item or a priority foundation
item.
(2) "Core item" includes an item that usually relates to general sanitation, operational controls, sanitation standard
operating procedures (SSOPs), facilities or structures, equighasigh, or general maintenance.

"Corrosion -resistant material' means a material that maintains acceptable surface cleanability characteristics under
prolonged influence of the food to be contacted, the abuse of cleaning compounds and sanitizing solutions, and
other conditions of the use enviroent.

"Counter -mounted equipment" means equipment that is not portable and is designed to be mounted off the floor on a
table, counter, or shelf.

"Critical co ntrol point" means a point or procedure in a spedifiod system where loss of control may result in an
unacceptable health risk.

"Critical limit " means the maximum or minimum value to which a physical, biological, or chemical parameter must be
controlled at a criticatontrol point to minimize the risk that the identified food safety hazard may occur.

"Cut leafy greens" means fresh leafy greens whose leaves have been cut, shredded, sligeell chiotorn. The term

"leafy greens" includes iceberg lettuce, romaine lettuce, leaf lettuce, butter lettuce, bétyueafi.e., immature

lettuce or leafy greens), escarole, endive, spring mix, spinach, cabbage, kale, arugula and chard. Eaéytgreefis”

does not include herbs such as cilantro or paiorsl| ey. Th
leaves.

"Dealer" means a person who is authorized by a shellfish control authority for the activities of shellstock shipper,
shuckerpacker, repacker, reshipper, or depuration processor of molluscan shellfish according to the provisions of the
Natioral Shellfish Sanitation Program.

fi Di r e mdamsthé Director dhe Oregon Health Authority or the &yon Department of Agricultui@ authorized
representative.

"Disclosure” means a writtestatement that clearly identifies the anirdalived foods which are, or can be ordered,
raw, undercooked, or without otherwise beprgcessed to eliminate pathogens, or items that contain an ingredient that
is raw, undercooked, or without otherwise bgimgcessed to eliminate pathogens.

Drinking Water.
(1) "Drinking water" means water that meet® £FR 141 National Primary Drinking Water Regulations.
(2) "Drinking water" is traditionally known as "potable water."
(3) "Drinking water" includes the term "water" except where the term used connotes that the water is nef potabl
such as "boiler watér;mop water," "rainwater," "wastewater," and "nondrinking" water.

"Dry storage area" means a room or area designatedliie storage of packaged containerized bulk food that is not
potentially hazardou@ime/temperature control for safety foaa)d dry goods such as singlervice items.

Easily Cleanable.
(1) "Easily cleanable" means a characteristic afsurface that:
(a) Allows effective removal of soil by normal cleaning methods;
(b) Is dependent on the material, design, construction, and installation of the surface; and
(c) varies with the likelihood of thsurface's role in introducing pathogewir toxigenic agents or other
contaminants into food based on the surface's approved placement, purpose, and use.



(2) "Easily cleanable” includes a tiered application of the criteria that qualify the surface dg elasinable as
specified under Subpageaph (3 of this definition to different situations in which varying degrees of cleanability
are required such as:
(a) The appropriateness of stainless steel for a food preparation surface as opposed to thedatcfoof
stainless steel to be used flwors or for tables used for consumer dining; or
(b) The need for a different degree of cleanability for a utilitarian attachment or accessory in the kitchen as
opposed to a decorative attachment or accessorg icothsumer dining area.

"Easily movable" means:
(1) Portable; mounted on casters, gliders, or rollers; or provided with a mechanical means to safely tilt a unit of
equipment for cleaning; and
(2) Having no utilityconnection, a utility connection thasdonnects quickly, or a flexible utility connection line of
sufficient length to allow the equipment to be moved for cleaning of the equipment and adjacent area

Egg.
(1) "Egg" means the she#iggof avian species such as chicken, duck, goose, guinea,ratitélsor turkey.
(2)"E g gdoesnot include
(a) A balut;
(b) The egg of reptile species such as alligator; or
(c) Anegg product

"Emp loyee" means the permit holder, person in charge, person having supervisory or management duties, person on the
payroll, family member, volunteer, persoerforming work under contractual agreement, or other person working in a
food establishment.

i Enf or od rhd mdaens an authorized representative that conducts inspections as defined in ORS chapter 616 and
ORS chapter 624 as it relates to plastiavgs.

"Enterohemorrhagic Escherichia coli" (EHEC) mean£. coli which cause hemorrhagic colitis, meaningdaling

enterically or bleeding from the intestine. The term is typically used in associatio&.veithi that have the capacity to
produce Shiga tans and to cause attaching and effacing lesions in the intestine. EHEC is a subset of STEC, whose
members pduce additional virulence factors. Infections with EHEC may be asymptomatic but are classically associated
with bloody diarrhea (hemorrhagic c@it and hemolytic uremic syndrome (HUS) or thrombotic thrombocytopenic

purpura (TTP).Examples of serotyped EHEC includeE. coli O157:H7;E. coliO157:NM;E. coli 026:H11;E. coli
0145:NM;E. coli0103:H2; orE. coliO111:NM.Also seeShiga toxinproducingE. coLl.

"EPA" means the U.S. Environmental Protection Agency.

Equipment.
(1) "Equipment” means an article that is used in the operation of a food isttaieint such as a freezer, grinder,
hood, ice mker, meat blockmixer, oven, reacin refrigerator, scale, sink, slicer, stove, table, temperature
measuring device for ambient air, vendingcinae, or warewashing machine.
(2) "Equipment" does not includapparatuses usefdr handling or storing large quantities of packaged foods that
are received from a supplier in a cased or overwrapped lot, such as hand trucks, fatélifts, pallets, racks,ral
skids.

"Exclude" means to prevent a person from working as an employee in a food establishment or entering a food
establishment as an employee.

"FDA" means the U.S. Food and Drug Administration.

Fish.
(1) "Fish" means fresh or saltwater finfish, crustaceans and other forms of aquatic life (including afiiggtor
aquatic turtlejellyfish, sea cucumber, and sea urchin drerbeof such animals) other than birds or mammals, and
all mollusks, if such animal life is intended for human consumption.
(2) "Fish" includes an edible human food product deriired/hole or in part from fish, including fisthat have
been processed in any manner.



"Food" means a raw, cooked, or processed edible substanckeie¥age, or ingredient used or intended for u$eror
sale in whole or in part for humaonsumption, or chewing gum.

AFood and bev emeangabusness that, timenpedsation, offersr serves food or beverages to a
consumer as it relates to plastic straws. A food and bgegnavider doesot include a health care facility, as defined
in ORS 442.015, or a residential care facility, as defined in ORS 443.400, that providesisinglieaws to patients or
residents.

"Foodborne disease outbreak"means the occurrence of two or more cases of a similar illness resulting from the
ingestion of a common food.

"Food-contact surface" means:
(1) A surface of equipment or a utensil with which food normally comescontact; or
(2) A surface of equipment or a utensil from which food may drain, drip, or splash:
(a) Into a food, or
(b) Onto a surface normally in contact with food.

"Food employee" means an individualorking with unpackaged food, food equipment or utensils, or-fumdact
surfaces.

"Food establishment means:
(1) An operation that prepares, assembles, packages, serves, stores, vends, or otherwise provides food for human
consumption; or
(2) Any room, building, structure or place, used or intended for use, or operated for storing, preparing,
compounding, manufaaring, processing, freezing, packaging, distributing, handling, salvaging or displaying food,;
or
(3) The ground upn which such place or business is operated or used and so much ground adjacent thereto as is also
used in carrying on the business of thelelishment. The Authority or Department of Agriculture may prescribe
additional areas or places which, althougiytmay not be contiguous or adjacent to the above area or
establishment, may be included therein; or
(4) Vehicles, machinery, equipment, wés, tools, fixtures, implements, and all other articles or items, used in
operating or carrying on the busine$@dood establishment.

"Food establishment regulated by the Oregon Health Authority includes but is not limited to:
(1) Bars, bed and breakfast facilities, cafeterias if open to the public, catedetyfeations, caterers, coffee
shops, commissaries, conveyance used to transport people, hospitals if open to the public, hotels, microbreweries,
motels, private clubg bpen to the public, restaurants, satellite sites, senior citizen centers, sreckvEns,
vending locations, warehouses (associated with a mobile food unit), or similar food facilities.
(2) An operation that is conducted in a mobile food unit, mnauy food establishments, or permanent facility or
location; where consumption is on off premises; and regardless of whether there is a charge for the food.
(3) The premises of a fraternal, social, or religious organization where food is prepdreddablic.
(4) School food service that is provided by a private person, busoresmgjanization; and that serve persons other
than enrolled students, invited guests or staff.
(5) That relinquishes possession of food to a consumer directly throegtaanant takeout order.

AFood establishment r egul atAgridultureyw intludes buDis retjimitedt®@ e par t ment
(1) Markets, food banks, warehouses (distribution), wineries oimieweriesgrocery stores or other food facilities;
(2) An establishment that predamantly sells foods that are not for immediate consumption, such as take and bake
pizza, whole pies and cakes, loaves of bread, anthpoe dinners that must be cookedeireated;
(3) An establishment that offers only prepackaged or bulk foods thabvepetentially hazardous;
(4) A produce stand that offers fresh fruits and vegetables;
(5) A food processing plant;
(6) Mobile food units that are operated by an Oregopaenent of Agriculture licensed establishment and located
on the property of the Ogen Department of Agriculture licensed establishment;
(7) Outdoor cooking and beverage dispensing area operated by a market that is located on the property of the market
and is under the jurisdiction of the Oregon Department of Agriculture; or
(8) Food preared in a private home that is licensed as a domestic processor.



"Food establishment" does not include
(1) A private home where food is prepagdserved for family ad guests, and where the public is not invited.
(2) A private home that receives catered or hatekvered food.
(3) An establishment or organization that prepares or sells the following food items for immediate consumption
only:
(a) Non-potentially haardous confections;
(b) Commercially prepackageéce cream and frozen desserts sold in individual servings;
(c) Commercially pickled products, commercially processed jerky, nuts, nutmeats, popcorn, and prepackaged
foods such as potato chips, pretzets] arackers;
(d) Unopened commercially bottledédcanned nopotentially hazardous beverages to include alcoholic
beverages;
(e) Coffee and tea, with ngotentially hazardous ingredients;
() Non-potentially hazardous hot or cold beverages prepaoad ifndividually packaged powdered mixes and
commecially bottled water, not to include fresh squeezed juice;
(9) Non-potentially hazardous foods or beverages provided by dauzhservice business or organization as a
courtesy for no charge to customeasd
(h) Other food items as determined by theh&uity or the Oregon Department of Agriculture.
(4) An establishment or organization that prepares or@elsnonpotentially hazardou®od items for immediate
consumption at aaventif:
(a) Food employees do not contact exposed, réaaat food with their bare hands and use suitable utensils
suchas deli tissue, spatulas, tongs, singde gloves, or dispensing equipment;
(b) A handwashindacility that complies with £03.11 is provided;
(c) A notice is posted in public view that states: "NOTICE: Food served at this location may nbtfrave
inspected by the regulatory authority" or similar language that hasalppeoved bytte regulatoryauthority;
(d) All ingredients, including water and icarefrom an approved source and the prodsiproducedusing safe
food handling practices;
(e) The establishmentends raw citrusjuices thatareexpressedat the event location and prepdrand ®Id only
for immediateconsumption in individual servingShe establishment may add only Rpotentially hazardous,
commercially processed ingredients to jiliee, not to include other fresh fruits or vegetablesaw citrus
juice is sold or served that has not been specifically procespeeMent, reduce, or eliminate the presence of
pathogens, the following notice must be provided, "NOTICE: ploslucthas not been pasteurized or
processed"An establishment thaends raw juices other than raw citrus juice at an event must obtain a
temporary restaurant licensnd
(f) An Exempt Foods Agreement Form is completed and kept at the event location durowgalbf operation;
(9) The regulatory authority may requiagfood establishment license if there are food safety concerns
associated with an exempt food service operation.
(5) Private vehicles used for home deliveries.
(6) Personal cheftho prepares food for an individual or privaiarty.
(7) Continent al breakfast served by a travelerbds accoc
to the following: individual or bulk dispensed containers of commercially prepared juices; commercially prepared
nonpotentiallyhazadous pasies; whole uncut fresh fruit with peel, and coffee and tea withpoaentially
hazardous ingredients.
(8) A beverage dispensing unit, operating in conjunction withcanthe same premises as a facility with a licensed
restauranthat vends besragesd customers participating in an activity at tfeatility. These beverage dispensing
units cannot vend to members of the public that are not participatinggictigity at the facility. Examples include
beverage carts operating at stadiums, gulirses ad hotel conferences. The beverages must be served in
containers that are either singlervicearticles or multiuse containers that are not refilled
(9) School food service that prowdfood only to students, teachers, other school staff, amied guests.
(10) Any person holding a "orday, special retail beer or special retail wine license" for a private residence; or
anyone who possesses a "temporary" license from the Oregon Liquor Comnali€xion who serves alcoholic
beverages to theuplic, but serves only foods exempted und@01.10(B) of the 2009 FDA Food Code and uses
singleservice articles.
(12) A bed and breakfast facilityith two or less rooms for rent on a daily basis.
(12) Home delivery of grocery orders.
(13) Institutiors that do not serve the public.
(149 Produce stands | ocated on a farmerds own property
food processing is done as specified in OAR-6R3-0030(2).
(15) Farm Direct Marketers as defined in OAR 6035-0225(6),



(16) A domestic processor licensed by the Oregon Department of Agriculture that sells only prepackaged and
|l abeled food at a farmerés mar ket .

(17) A food operation in a residential dwelling thadtssenly baked goods or confectionary items uritie

provisions of OAR 60325-0320.

fiFood processing plant"'means a commercial operationa domestic kitchen licensed by the Oregon Department of
Agriculturethatmanufacturespackages, labels, or stores fdodhuman consumption

Game Animal.
(1) "Game animal" means an animal, the products of which awalfdhat is not classified $isestock sheep,
swine, goat, horse, mule, other equine in 9 CFB0L12 Definitions or as Poultryor Fish.
(2) "Game animal" includes mammals such as reindeer, elk, deer, antelope, water buffalo, bison, rabbit, squirrel,
opossum, raccoon, nutria, or muskrat, and nonaquatic reptiles such as land snakes.
(3) "Game animal" does not include raes

"General use pesticide"means a pesticide that is not classified by EPA for restricted use as specified in 40 CFR
152.175Pesticides classifiefbr restricted use

"Grade A standards" means the requirements of the United States Public Health Service/FDA "Grade A Pasteurized
Milk Ordinance'with which certain fluid and dry milk and milk products comply.

"HACCP plan" meansa written document that delineates the formal procedures for following the Hazard Analysis
Critical Control Point principles developed by The National Advisory Committee on MicrgfigalcCriteria for Foods.

Handwashing Snk.
(1) "Handwashing sink" means a lavatory, a basin or vessel for washing, a wash basin, or a plumbing fixture
especially placed for use in personal hygiene and designecefaratthing of the hands.
(2) "Handwashing sink" includes an automatic handwashing facility.

"Hazard" means a biological, chemical, or physical property that may cause an unacceptable consumer health risk.

"Health practitioner" means a physician licensed to practice medicine,allofved by law, a nurse practitioner,
physician assistant, or similar medical professional.

"Hermetically sealed container" means a container that is designed and intended to be secure against the entry of
microorganisms and, in the case of low acid canned foods, to maintain the commercial sterility of its contents after
processing.

"Highly susceptible population" meangersons who are me likely thanother people in the general population
experience foodborne disease because they are
(1) Immunocompromisedpreschool age children, or older adults; and
(2) Obtaining bod at a facility that provides services such as custodial care, health care, or agsigteith as
child or adult day care center, kidney dialysis center, hospital or nursing home, or nutritional or socialization
services such as a senior center.

"Imminent health hazard" means a significant that or danger to health that is considered to exist when there is
evidence sufficient to show that a product, practice, circumstance, or event creates a siatagguites immediate
correction or cessation of operation to prevent injury based on:

(1) The number of potential injuries, and

(2) The nature, severity, and duration of the anticipated injury.

"Injected" means manipulatinmeatto which a solution has been introduced into its interior by processes that are
referred to as "injecting,” "pump marinating' o r stitch pumpingo.

fi h t e g means that all egqpment associated with a mobile unit must be rigidly and physically attached to the unit
without restricting the mobility of the unit while in transit.

Juice.



(1) "Juice" means the aqueous liquid expressed or extracted froraranere fruits or vegetables, purées of the
edible portions of one or more fruits or vegetables, or any concentrates of such liquid or purée.

(2)"J u i doeshot include, for purposes of HACCP, lids, purées, or concentrates that are not used as
beverages or ingredients of beverages

"Kitchenware" means food preparation and storage utensils.

"Law" means applicable local, state, and fedstautes, regulations, and ordinances.
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L i c emmeans the same as permit for the purposes of this rule.
i Li cens emeansthedsameas permit holder for the purposes of this rule.

"Linens" means fabric items such as clbtmpers, cloth napkins, tableclotidping cloths, and work garments
including cloth gloves.

Major Food Allergen.

(1) "Major food allergen” means:
(a) Milk, egg, fish(such as bass, flounder, cod, and including crustacean shellfish such as crab, lobster, or
shrimp), tree nuts (such as almonds, pecans, or tsy/mheat, peanuts, and soybeans; or
(b) A foodingredient that contairngrotein derived from #o0d, as specified in Subparagraph (1)(a) of this
definition.

(2) "Major food allergen" does not include:
(a) Any highly refined oil derived fromfaodspedfied in Subparagrapl(il)(a) of this definition and any
ingredient derivedrom such highly refined oil; or
(b) Any ingredient that is exempt under the petition or notification process specified in the Food Allergen
Labeling and Consumer Protection Act2®04 (Public Law 10&282).

" Maximum Contaminant Level (MCL)" means the maximum allowable level of a contaminant in water for
consumption delivered to the users of a system, except in the case of turbidity where the maximum allowable level is
measured at the point of entry to thetdbution system.

"Meat" means the flesh of animals used as food including the dressed flesh of cattle, swine, sheep, or goats and other
edible animals, except fish, poultry, and animals as specified under Subparag2@ihs7\)(3), (4) and (5.

Mechanically Tenderized.
(1) "Mechanically tenderized" means manipulating meat with deep penetration by processes which may be
referred to as "blade tenderizing," "jaccarding,” "pinning," "needling," or using blades, pins, needigs o
mechanical device.

(2) "Mechanically tenderized" does not include processes by which solutions are injected into meat.

"mg/L" means milligrams per liter, which is the metric equévdlof parts pemillion (ppm).

AMobi |l e Fmeans ary uehitledthat is selfopelled or that can be pulled or pushed down a sidewalk, street,
highway or waterway, on which food is prepared, processed or cotheertehich is use in selling and dispensing food
to the ultimate consumer.

"Molluscan shellfish" means any ediblspecies of frésor frozen oysters, clamsiusselsand scallopsr edible
portions thereof, except when the soplproduct consis only of the shucked adductor muscle.

Non-Continuous Cooking.
(1) "Non-continuous cooking" means the cooking of food in a food establishment using a process in which the
initial heating of tle food is intentionally halted so that it may be cooled and held for complete cooking at a later
time prior to sale or service.
(2) "Non -continuous cookirg" does not include cooking procedures that only involve temporarily interrupting or
slowing an othawise continuous cooking process.
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iOut door Bever age ©Omeansanostdoor grea®@p therpeenises af a food establishment where
beverages are dispensed to consumers.

"Outdoor Cooking Op eration" means an outdoor area on the premises of a food establishment wherectoad s
for service to consumers.

Packaged.
(1) "Packaged" means bottled, canned, cartoned, selguvagged, or securely wrappecehether packaged in a
food establishment or a food processing plant.
(2) "Packaged" does not include a wrapper, carput box, or other nondurable container used to corarie
food with the purpose of facilitating food protection during service and receipt of the food by thexeonsu

"Permit" means the document issued by the regulatory authority that authorizes a person to operate a food
estdlishment.

"Permit holder" means the entity that:
(2) Is legally responsible for the operation of thed establishment such as the owner, the owner's agent, or other
person; and
(2) Possesses a valid perrtatoperate a food establishment.

"Person” means an association, a corporation, individual, partnership, other legal gmirnment, or governmental
subdivision or agency.

"Person in charge" means the individual present at a food establishment who is respdositle operation at the
time of inspection.

Personal Care Items.
(1) "Personal care items" means items or substances that may be poisonous, toxic, or a source of contamination
and are used to maintain or enhance a person's health, hygiene, or appearance.
(2) "Personal care items"include items such as medicines; ffiagd supplies; and otheeins such as cosmetjcs
and toiletries such as toothpaated mouthwash

i Per s o n anean€&néntliddual that provides cooking services to private individuals or private groups. A
personal chef may purchase food from an approved source, but may not gtaeare food in advance. A personal
chef may use their own equipment, utensils gpides.

"pH" means the symbol for the negative logarithm of the hydrogen ion concentration, which is a measure of the degree
of acidity or alkalinity of a solution. Values between 0 and 7 indicate gcditl values between 7 and 14 indicate
alkalinity. The value for pure distilled water is 7, which is considered neutral.

"Physical facilities" means the structure and interior surfaces of a food establishment including accessories such as soap
and towel dispensers and attachments such as light fixtures and heating or air conditioning system vents.

"Plu mbing fixture" means a receptacle or device that:
(2) Is permanently or temporarily connected to the water distribution system of the premises and demands a supply
of water from the system; or
(2) Discharges used watavaste materials, or sewage directlyradirectly to the drainage system of the premises.

"Plumbing system" means the water supply and distribution pipes; plumbing fixtures and traps; soil, waste, and vent
pipes; sarary and storm sewers and building drains, including their respective connections, devices, and appurtenances
within the premises; and watteatng equipment.

"Poisonous or toxic materials' means substances that are not intended for ingestion and are included in 4 categories:
(1) Cleaners andanitizers, which include cleaning and sanitizing agents and agents such as caustics, acids, drying
agentspolishes, and other chemicals;

(2) Pesticides, except sanitizers, which include substances such as insecticides and rodenticides;
(3) Substancesatessary for the operation and maintenance of the establishment such as nonfood grade lubricants
and personatare items that may be deleterious to health; and



(4) Substances that are not necessary for the operation and maintenance of the establistameeahdhd premises
for retail sale, such as petroleum products and paints.

Potentially Hazardous Food (Tine/Temperature Control for Safety Food).
(1) "Potentially hazardous food (time/temperature control for safety food)" means dood that requires

time/temperature control for safety (TCS) to limit pathogenic micremuisgn growth or toxin formation.

(2) "Potentially hazardous food (time/temperature control for safety food)"includes:
(a) An animaffoodthat is raw or heatreated; a plarfood that is heatreated or consists of raw seed sprouts,

Table A. Interaction of pH and Aw for control of spores infood heat-treated to destroy vegetative cells and subguently

packaged
Aw values PH values
4.6 or less >4.6-5.6 >5.6
00. 92 non-PHF*/nonTCSFOOD** non-PHF/NoRTCSFOOD non-PHF/NnoRTCSFOOD
>0.92- .95 non-PHF/noRTCSFOOD non-PHF/norTCSFOOD PA***
>0.95 non-PHF/NoRTCSFOOD PA PA

* PHF means Potentially Hazardous Food
** TCS food means Time/Temperature Control fofeda Food

*** PA means Product Assessment required
cut melons, cut ldg greenscut tomatoes or mixtures of cut tomatoes that are not modified in a way so that
they are unable to support pathogenic microoigra growth or toxin formation, or gartia-oil mixtures that

are not modified in a way so that they are unabkufgport pathogenic microorganism growth or toxin

Table B. Interaction of pH and Aw for control of vegetative cells and spores ifood not heattreated or heattreated but not
packaged

Aw values PH values
>5.0

<4.2 4.2-4.6 >4.6-5.0
<0.88 non-PHF*/ nonTCS food**

nonPHF/ noRTCS food | nonPHF/nonTCS food | nonPHF/ noRTCS food

0.88-0.90 nonPHF/ noRTCS food nonPHF/ noRTCS food | nonPHF/ noRTCS food PA***
>0.90-0.92 non-PHF/ noRTCS food non-PHF/ noRTCS food PA PA
PA PA

>0.92 nonPHF/ ron-TCS food PA

* PHF meand$otentially Hazardous Food
** TCS food meansTime/Temperature Control for Safety Food

*** PA means Product Assessment required

formation; and
(b) Except as specified in Subparagrép}{d) of this definition, dood that because of the interaction of4tg

andpH values is designated as Product Assessment Required (PA) in Table A or B of this definition:

(3) " Potentially hazardous food (time/temperature control for safety fdodpes not include:

(a) An air-cooled hardboiledeggwith shell intact, or areggwith shell intact that is not hartoiled, but has
11
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been pasteurized to destroy all viasEmonellag
(b) Afoodin an unopenetiermetically sealed containénat is commercially processé¢al achieve and
maintain commercial sterility under conditions of A@frigerated storage and distribution;
(c) Afoodthat because of itsH or A, value, or interaction ofy andpH values, is designated as a Ron
PHF/nonTCSfoodin Table A or B of thiglefinition;
(d) Afoodthat is designated as Product Assessment Required (PA) in Table A or B of this definition and has
undergone a Product Assessment showing that the growthinrfeomation of pathogenic microorganisms
that are reasonably likely tocour in thatfoodis precluded due to:
(i) Intrinsic factors including added or natural characteristics of fbed such as preservatives,
antimicrobials, humectants, acidulants, mrtrients,
(i) Extrinsic factors including environmental or operatiofattors that affect théoodsuch as packaging,
modified atmosphere such eluced oxygen packaginshelf life and use, or temperature range of
storage and use, or
(iii) A combinagion of intrinsic and extrinsic factors; or
(e) A foodthat does not sumpt the growth or toxin formation of pathogenic microorganisms in accordance with
one of the Subparagraphs (3)@&(3)(d) of this definition even though tf@dmay contain a pathamic
microorganism or chemical or physical contaminant at a level seffidb cause illness or injury.

"Poultry" means:
(1) Any domesticated bird (chiens, turkeys, ducks, geegineasratites or squabswhether live or deadis
defined in 9CFR 3811 Poultry Products Inspection Regudets Definitions, Poultry and
(2) Any migratory waterfowl or game birgheasant, paitige, quail, grouse, or pigepwhether live or dead, as
defined in 9 CFR 362 Voluntary Poultry Inspection Regulations, Definitions

"Premises" means:
(1) The physical facility, its contents, and the contiguous land or property under the contrgbefntiittholder; or
(2) The physical facility, its contents, and the land or propertydastribed under Subparagrgfh of this
definition if its facilities and contents are under the control of the permit holder and may impaestaioitshment
personnel, facilities, or operations, and a food establishment is only one component of @lkengérn such as a
health care facility, hotel, motel, school, recreational camp, or prison.

i Pr e p a rneedrsthe process whereby food is transformed into a consumable form. This includes, but is not
limited to, slichg or dicing vegetables, grating cheese, portioning foods, slicing sandwiches, blending foods, or cooking
or reheating foods.

"Primal cut" means a basic major cut into which carcasses and sides of meat are separatedy beefiraund, pork
loin, lamb flank, or veal breast.

i Pr i or Dmeansia pravision in this code whoselmapion contributes directly to the elimination, prevention or
reduction to an acceptable level, hazards@ated with foodborne iliness or injury and there is no other provision that
more directly controls the hazard.
(DA Pri or i includes iteraswith a quantifiable measure to show control of hazards such as cooking,
reheating, cooling, and handwashing.
QA Pr i or i isaniteamtatis@enoted in this code with a supersctipaRd
B)A Pr i or i isanitamtthatrodries a weight of five points on the Food Service Inspection Report or
Inspectional Guide and is considered a critical violat®neferenced in ORS chapter 624.

APriority f Omearta pravision inithts eoohe whose application supports, facilitates or enables one or
more priority items.
WAaPriority f oiocludesan itern that iequieesithe purposeful incorporation of §ipeitions,
equipment or procedures by industry management to attain control of risk factors that contribute to foodborne illness
or injury such as personnel training, infrastructure or necessalipment, HACCP plans, documentation or record
keeping, ad labeling.
@AaPriority f oisandentthatésmdenotedénihis code with a superscript BAd
(3Prifori ty f ousmaditem thad carrigs & weigldt of three pointshenFood Service Inspection
Report or Inspectional Guide éis considered a critical violation as referenced in ORS chapter 624.



@MAaPriority f oiocludesitemsahat ralate éonié design and operation of a mobile food umitethat
fundamenal to maintaining them as a vehicle as defined in ORS chapter 624, such as mobility and integral
operations.

"Public water system" has the meaning stated in 40 CFR 141 National Primary Drinking Watera®egsl

"Quarterly Sampling" means a sample is taken and submitted according to the following schedule: 1st Quarter is
January 1 through March 31, 2nd Quarter is April 1 through June 30, 3rd Quarter is Julygh Hepterner 30 and the
4th Quarter is October 1 through December 31.

"Ratite” means a flightless bird such as an emu, ostrich, or rhea.

fi R ate-F i n inedns cooking foods that gretentially hazardaaiwhen in a raw state to a finished, edible state.
This practice includes, but is not limited to, cooking raw hamburgers or barbecuing raw meats.

Ready-to-Eat Food.

(1) "Ready-to-eat food" meandood that:
(a) Is n a form that is edible without additional preparation to achievd safety, as specified under one of the
following: 3-401.11(A) or (B), 83-401.12, or 8-402.11, or as specified in3§401.11(C); or
(b) Is a raw or partially cd@d animafood andthe consumer is advised as specified in Subparagraphs 3
401.11(D)(1) and (3); or
(c) Is prepared in accordance with a variance that is granted as specified in Subpard@baphi (®) (4); and
(d) May receive additional preparatiorn fealatability or asthetic, epicurean, gastronomic, or culinary
purposes.

(2) "Ready-to-eat food" includes:
(a) Raw animafood that is cooked as specified unde3-801.11 or 301.12, or frozen as specified undes-§
402.11;
(b) Raw fruits and vegetables that are wasiedpecified under $302.15;
(c) Fruits and vegetables that are cooked for hot holding, as specifiedausdéi..13;
(d) All potentially hazardous foodirfte/temperature control for safety fodtipt is cooked to the temperature
and time required fathe specifidood under Subpart-301 and cooled as specified unde3-801.14;
(e) Plantfood for which further washing, cooking, or other processing isegtired forfood safety, and from
which rinds, peels, husks, or shells, if naturally presemntemoved,;
(f) Substances derived from plants such as spices, seasonings, and sugar;
(9) A bakery item such as bread, cakes, pies, fillings, or icing forhhither cooking is not required féwod
safety;
(h) The following products that are produdadiccordance withlSDA guidelines and that have received a
lethality treatment for pathogens: dry, fermented sausages, such as dry salami or peppearorédsadiatand
poultry products, such as prosciutto ham, country cured ham, and Parma hamednaedtandpoultry
products, such as jerky or beef sticks; and
(i) Foodsmanufactured as specified in 21 CFR Part 113, Thermally Processeddidwoods Pakaged in
Hermetically Sealed Containers.

ifRecheck Imeangecti ono
(1) An inspection to determine whether specified corrections have been made or alternative procedures maintained
for violations identified irprevious inspections; or
(2) An inspection to determine whether specific corrections have been madftai priority and priority
foundation violationscreating a significantly increased risk for foodborneetis. Recheck inspections may also be
refered to as reinspections or follewp inspections

Reduced Oxygen Packaging.
(1) "Reduced oxygen packaging"means:
(a) The reduction of the amount of oxygen ipazkagey removing oxygen; displacing oxygen and replacing
it with another gas or combination of gases; or otherwise controlling the oxygen doradavel below that
normally found in the atmosphere (approximately 21% at sea level); and
(b) A process as spified in Subparagraph (1)(a) of this definition that involvdsa for which thehazards
Clostridium botulinumor Listeria monocytogenegequire control in the fingbackagedorm.
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(2) "Reduced oxygen packaging“includes:
(a) Vacuunpackagingin whichair is removed from packageof food and thepackages hermetically sealed
so that a vacuum remains inside gfaekage
(b) Modified atmopherepackagingin which the atmosphere ofpackageof food is modified so that its
composition is different from air but the atmosphere may change over time due to the permeability of the
packagingmaterial or the respiration of tlieod. Modified atmogherepackagingncludes reduction in the
proportion of oxyga, total replacement of oxygen, or an increase in the proportion of other gases such as
carbon dioxide or nitrogen;
(c) Controlled atmosphegackagingin which the atmosphere ofpackagenf foodis modified so that until &
packagds opened, its comgsition is different from air, and continuous control of that atmosphere is
maintained, such as by using oxygen scavengers or a combination of total replacement of oxygen, nonrespiring
FooD, andimpermeablgackagingnaterial;
(d) Cook chillpackagingin which cookedoodis hot filled into impermeable bags which have the air expelled
and are then sealed or crimped closed. The bagpgekds rapidly chilled and refrigerated at temperatures that
inhibit the growth ofpsychrotrophic pathogens; or
(e) Sous vidgackagingin which raw or partially cookkfoodis placed in a hermetically sealeshdermeable
bag, cooked in the bag, rapidly chilled, and refrigerated at temperatures that inhibit the growth of
psychrotrophic pathogens.

"Refuse" means solid waste not carried by water tiglo the sewage system.

"Regulatory authority" means the local, state, or federal enforcement body or authorized representative having
jurisdiction over the food establishment.

"Reminder" means a written statement concerning healthrisk of consuming animabodsraw, undercooked, or
without otherwise being processed to eliminate pathogens.

iRepeat neanms adotatiowmaf @rule that is the same specific problem or processlmated on the Food
Service Inspection Report occurring in two consecutive -semual inspections.

"Re-service" means the transfer &fod that is unusednd returned by eonsumeafter being served or sold and in the
possession of theonsumerto anotheperson

"Restrict" means to limit the activities offaod employeeso that there is ndsk of transmitting a diseaseahis
transmissible througfood and thefood employealoes not workvith exposedood, cleanequipment, utensils, linems
unwrappedsingleserviceor singleuse articles

"Restricted egg" means any check, dirggg incubator reject, inedible, leaken, loss as defined in 9 CFR 590.

"Restricted use pesticide"means a pesticide product that contains the active ingredients specified in 40 CFR 152.175
Pesticides classified for restricted use, and that is limited to use by or under the direct supervision of a certified
applicdor.

"Risk" means the likelihood thain adverse health effect will occur within a population as a result of a hazard in a food.

"Safe material" means:
(1) An article manufactured from or composed of materials ttzgt mot reasonably be expecteddésult, directly or
indirectly, in their becoming a component or otherwise affecting the characteristics of any food;
(2) An additivethat is used as specified ir§ 409of the Federal Food, Drug, a@ibsmetic Act; or
(3) Other matdals that are not additives and that are used in conformity with applicable regulations of the Food and
Drug Administration.

fi S a mpnieans dhree ouncer lessportion of a food or beverage.
"Sanitization" means the application of cumulative heat or chemicals on cleaneddotatt surfaces that, when

evaluated for efficacy, is sufficient to yield a reduction of 5 logs, which is equal to a 99.999% reduction, of
representative disease microangans of public health importance.



"Sealed" means free of cracks or other openings that allow the entry or passage of moisture.

iSe-mnnual i Mmegnean tnammauldced complete inspection conducted twice during the calendar year; one in
each half of the year, but not less than 90 days or more than 270 days apart.

"Service animal" means an animal suck a guide dog, signal dog, or other animal individually trained to provide
assistance to an individual with a disability.

"Servicing area" means an operating mbkcation to which a mobile food establishment or trartgtion vehicle
returns regularly for such things as vehicle and equipment cleaning, discharging liquid or solid wastes, refilling water
tanks and ice bins, and boarding food.

"Sewage" means liquid waste containing animal or @&ple matter in suspension or solution and may include liquids
containing chemicals in solution.

"Shellfish control authority" means a state, federédreign, tribal, or other government entity legallypessible for
administering a program that includes certification of molluscan shellfish harvesters and dealers for interstate commerce.

"Shellstock” means raw, itshdl molluscan shellfish.

"Shiga toxin-producing Eschericia coli" (STEC)means an¥. coli capable of producing Shiga toxins (also called
verocytotoxins or "Shigdike" toxins). Examples of serotypes of BT include both 0157 and n@d157E. coli. Also
seeentemhemorrhagicEscherichia coli.

"Shucked shellfish" means molluscan shellfish that have one or both shells removed.

"Single-service articles” means tablewarearry-out utensils, and other items such as bagstainersplacemats,
stirrers straws, toothpicks and wrappers that are designed and constructed for oneotim@erson usafter which
they are intended for discard.

Single-Use Atrticles.
(2) "Single-use articles means utensils and bulk food containers designead@mstructed to be used once and
discarded.
(2) "Single-use article$ includes items such as wax paper, butcher paper, plastic wrap, fouméduan food
containes, jass, plastic tubs or buckets, bread wrappeiskle barrels, ketchupottles, and number 10 cawhich
do notmeet the materials, durability, strength, and cleanability specifications undet@8ML, 4201.11, and 4
202.11 for multiuse utensils.

Single-use plastic staw.
(1) A Si rugelplast ¢ s meaasvadube make primarily from plastic that is derived from petroleum or a
biologically based polymer, such as corn or another plant sourcéatrid intended:
@To transfer liquid from a container to a consumer
(b) Fora single use; and
(c) For disposal after the single use.
2 Ansi ruglee pl a s doesmot mdludea w o
(a) A straw made from materials other than plastic, including but not limited to paper,quagtacane, wood
or bambogand
(b) A plastic straw that is attached to or packagetth wibeverage container before the beverage container is
offered for sale.

"Slacking" means the process of moderating the temperature of a food such as allowing a food to gradually increase
from a temperature 6R3°C (-10°F) to -4° C (25°F) in preparation for deefat frying or to facilitate even heat
penetration during the cooking of previouslgpdk-frozen food such as shrimp

"Smooth" means:

(1) A food-contact surface having a surface free ¢ pnd inclusions with a cleanability equal to or exceeding that
of (100 grt) number 3 stainlessteel;
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(2) A nonfoodcontact surface of equipment having a surface equal to thathercial grade hablled steel free

of visible scale; and

(3) A floor, wall, or ceiling having an even or level surface with no roughness or projections that render it difficult
to clean.

"Tableware" means eating, drinking, and serving utensils for tablesusk as flatware including forks, knives, and
spoons; hollowwaracluding bowls, cups, serving dishes, and tumblers; andlat

"Temperature measuring device" means a thermometer, thermocouple, thermistor, or other devicadicates the
temperature of food, air, or water.

"Temporary food establishment" meanghe same as ORS 624.01))(40) and (11)

A Tr ans por meaWsalvahiclé usall to transport foodstensils from the base of operation to a mobile food
unit.

"USDA" means the U.S. Department of Agriculture.

"Utensil" means a foodontact implement or container used in tterage, preparation, transportation, dispensialg, s
or service of food, such as kitchenwargableware that is multiuse, singdervice, or singlaise; gloves used in contact
with food; temperature seing probes ofood temperature measuring devictays used with highchairgind probe

type price or identification tagssed in contact with food.

"Variance" means a written docuent issued by the regulatory authority thathorizes a modification or waiver
of one or more requirements of this Code if, in the opinion of the regulatory authority, a health hazard or nuisance
will not result from the modification or waiver.

fi V e h inedne any devicin, upon or by which any person or property is or may be transpmrtiedwn upon a
public highway, and includes vehicles that are propelled or powered by any means. This difahittas
watercraft.

"Vending machine" means a seléervice device that, upon insertion of a coin, paper currency, token, card, or key, or
by optional manual operation, dispenses unit servings of food in bulk or ingeschkvithout the necessity of
replenishing the device between each vending operation.

"Vending machine location" means the room, enclosure, space, or area where one or more vending machines are
installed and perated and includes the stoeagyeas and areas the premises that are used to service and maintain the
vending machines.

i Vi ol ankansanyocondition that fails to meet a regmient of ORShapter624 or this rule.
fiVoil ati ons creating an i mmmearsthdse mharity deenvioldtians ip which ait leastbreea | t h
of the following conditions exits:
(1) Food and drink ispoiled, unwholesome, or contaminated with pathogeniecal organisms, toxic chemicals,
insect or rodent parts or excreta, or other harmful substances or articles;
(2) Potentially hazardous foods have been kept at temperatures above 41 degreesitatidrdiew 135 degrees
Fahrenheit for four hours orore;
(3) A food employee has a reportable disease or medical condition under subpamfzhe 2009 FDA Food
Code.

AViolations creating a p aneansdl priarity ard prioryefoundation itpruvinlatiors h e a |l
other than those thareate an imminent danger to public health.

AViol ations creating a significiadutdet y increased risk f o
(1) Potentially hazardous foods at impropanperatures;
(2) Cross contamination of raw to reattyeat foods; and
(3) Poorpersonal hygiene and handwashing.



fi Wa r e h sneasseany place where food, utensils, sisglevice articles, cleaning or servicing supplies femding
machines, mobile units, or commissaries are stored.

"Warewashing" means the cleaning and sanitizing of utensils and-tmodact surfaces afquipment.

"Whole -muscle, intact beef means whole muscle beef theinot injected, mechanically tenderized, reconstructed,
or scored and marinated, from which beefsteaks may be cut.

AWil d fr es émeansaustwoomthat has not beertessed, dried or cultivated.
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Chapter 2
Management and Personnel

Parts

2-1 SUPERVISION

2-2 EMPLOYEE HEALTH

2-3 PERSONAL CLEANLINESS
2-4 HYGIENIC PRACTICES

2-1  SUPERVISION
Subparts:  2-101 Responsibility
2-102 Knowledge
2-103 Duties

2-101.11 Assignment.

(A) Exceptas specified in {B) of this section, the permit holder shall be pleeson in charge or shall designate a person in
charge and shall ensure that a person in charge is present at the food establishment during all hours df operation.

(B) In a food estdishment with two or more separately permitted departments that adedhal responsibility of the same
permit holder and that are located on the same premisegermit holder may, during specific time periods when food is
not being prepared, packageat, served, designate a single person in charge who is present pretheses during all hours
of operation, and who is responsible for each separately permitted food establishment on the premises

2-102.11 Demonstration.
Based on theisksinherent 6 thefood operation, during inspections and upon requespénson m chargeshall demonstrate
to theregulatory authoritknowledge of foodborne disease prevention, application dfitzardAnalysis andCritical
Control Pointprinciples, and the req@iments of this Code.HE person in chargehall demonstrate this knowledge by:
(A) Complying with this Code by having no violationspfority itemsduring the current inspectich;
(B) Being a certified food protection manager who has shown proficifnegoired information through passingest that
is part ofan accredited program otttaining program approved by the Oregon Health Authority or Oregon Department of
Agriculturefor
(C) Responding correctly to the inspector's questions as they tethte specifidood operation. The arsaof knowledge
include:
(1) Describing the relationship between the prevention of foodborne disease and the personal hyfpede of a
employee®f
(2) Explaining the responsibility of thgerson in chargfor preventing the transmission of foodborneadise by éod
employeevho has a disease or medical condition that may cause foodborne disease;
(3) Describing the symptoms associated with the diseases that are transmissibleftudifgh
(4) Explaining he significance of theelationship between maintaining the time and temperatypetehtially
hazardous food (time/temperature for safety faou) the prevention of foodborne illnegs;
(5) Explaining thenazardsnvolved in the consumption of raw andercookedneat, poultry, eggs and fisfi
(6) Stating the requirefibod temperatures and times for safe cookingatientially hazardous food (time/temperature for
safety food)ncludingmeat, poultry, eggs and fishi
(7) Stating the required tempures andimes for the safe refrigerated storage, hot holding, cooling, and reheating of
potentially hazardous food (time/temperature for safety {66d)
(8) Describing the relationship between the prevention of foodborne illness and the manageroentrahofthe
following:
(a) Cross contaminatioff,
(b) Deleted
(c) Handwashing" and
(d) Maintaining thefood establishmerih a clean condition and in good repéir;
(9) Describing foods identified as major food allergens and the symptomsntiagdrafoodallergen could cause in a
sensitive individual who has an allergic reactitn.
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(10) Explaining the relationship between food safety and providing equipment that is:
(a) Sufficient in number and capacityand
(b) Properly designed, comstted, loated, installed, operated, maintained, and clediied,;

(11) Explaining correct procedures for cleaning and sanitizing utensils anddooatt surfaces of equipmefit;
(12) Identifying the source of water used and measures taken to ensitresiimairs protected from contamination such
as providing protection from backflow and precluding the creation of cross connettions;
(13) Identifying poisonous or toxic materials in the food establishment and the procedures necessary to ehsyre that t
are saély stored, dispensed, used, and disposed of according to law;
(14) Identifying critical control points in the operation from purchasing through sale or service that when not controlled
may contribute to the transmission of foodborne illreess explaiing steps taken to ensure that the points are controlled
in accordance with the requirements of this Cétle;
(15) Explaining the details of how the person in charge and food employees comply with the HACCP plan if a plan is
required by the la, this Coa, or an agreement between the regulatory authority and the food establishment;
(16) Explaining the responsibilities, rights, and authorities assigned by this Code to the:

(a) Food employeéf

(b) Conditional employeé’

(c) Person infearge,”

(d) Regulatory authority? and
(17) Explaining how the person in charge, food employees, and conditional employees comply with reporting
responsibilities and exclusion or restriction of food employ&es.

2-103.11 Person in Charge.

The person in charge shall ensure that:

(A) Food establishment operations are not conducted in a private home or in a room used as living or sleeping quarters as
specified under §-202.111;"

(B) Persons unnecessary to the food establishment operation are not allowed in the food prdpacastumage, or

warewashing areas, except that brief visits and tours may be authorized by the person in charge if steps are taken to ensure
that exposed food; clean equipment, utensils, and linens; and unwrappegemgle and singlese articles arprotected

from contamination®

(C) Employees and other persons such as deliveryrairttenance persons and pesticide applicators entering the food
preparation, food storage, and warewashing areaply with this Code?’

(D) Employees are effectively cleaning their hands, by routinely monitoring the employees' handwhshing;

(E) Emgoyees are visibly observing foods as they are received to determine that they are from approved sourcesatelivere
the required temperatures, protected from contamination, unadedteand accurately presented, by routinely monitoring

the employeesibservations and periodically evaluating foods upon their re¢&ipt;

(F) Employees are properly cooking potelyinazardous food (time/temperature control for safety food), being particularly
careful in cooking those foods known to cause severe fondhlbmess and death, such as eggs and comminuted meats,
through daily oversight of the employees' routine moimitpof the cooking temperatures using appropriate temperature
measuring devices properly scaled and calibrated as specified uh@63811 ad 14-502.11(B);Ff

(G) Employees are using proper methods to rapidly cool potentially hazardous foods (tpasdtene control for safety

foods) that are not held hot or are not for consumption within 4 hours, through daily oversight of the empiatjees'
monitoring of food temperatures during coolifig;

(H) Consumers who order raw; or partially cooked retdgat foods of animal origin are informed as specified undier §

603.11 that the food is not cooked sufficiently to ensure its sé&fety;

() Employees are properly sanitizing cleaned multiuse equipment and utensils before they are reused, thraugh routi
monitoring of solution temperature and exposure time for hot water sanitizing, and chemical concentration, pH, temperature,
and exposurerte for chemical sanitizing?

(J) Consumers are notified that clean tableware is to be used when they retursén\sedf areas such as salad bars and
buffets as specified ued §3-304.167"

(K) Deleted.

(L) Employees are properly trained in food safety, including food allergy awareness, as it relates to their assigriéd duties;
and

(M) Food employees and conditional employees are inforrhdtkedo responsibility to repoih accordance with law, to the
person in charge, information about their health and activities as they relate to diseases that are transmissible dhasugh foo
specified under 9-201.11(A)."f
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2-2 EMPLOYEE HEALTH
Subpart: 2-201 Disease or Medical Condition

2-201.11 Responsibility of Rerson in Charge.
(A) The permit holder shall require food employees to rejdttié person in charge information about their health and
activities as they relate to diseases that are transmissible through food. A food employee or conditional shafilogpert
the date of onset of Byptoms, diagnosis of an illness, or of a diagnosis without symptoms that are listed-2odetZ
(B) The person in charge shall notify the regulatory authority that a ioptbgee is:
(1) Jaundice¥ or
(2) Diagnosed with an illness listed in2D1.12"f
(C) A food employee shall:
(1) Report to the person in charge if they have been diagnosed with an iliness or are expeyemgiogs specified
under 2201.127
(2) Report to the person in charge if they have bagémglin the same household or worgim a setting where there is a
confirmed disease outbreak with an illness specified un@é12127 and
(3) Comply with exclusins and restrictions specified under sectie?02.12F

2-201.12 Exclusions and Restrictons.
The person in charge shall exclude or restrict a food employee from a food establishment in accordance with the following:
(A) Except when the symptom is frormaninfectious condition, exclude a food employee that has any of the following signs
or symptoms caused by illness, infection, or other source that is associated with an acute illness:

(1) Vomiting;”

(2) Diarrhea?

(3) Sore throat with fevetor

(4) JaundceP
(B) Exclude or restrict a food employee that has a lesion containing pus sucbilagr antfected wound that is open or
draining and is:

(1) On the hands or wrists, unless an impermeable cover such as a finger cot protects the lesion andagimggesi

worn over the impermeabtmver?

(2) On exposed portions of the arms, unkkgslesion is protected by an impermeable cSar;

(3) On other parts of the body, unless the lesion is covered by a dry, durabiéittiighbandagé.
(C) Exclude a food employee from a food establishment if the food employee is diagnosed by @deiltner or
presumptive with:

(1) Norovirus?

(2) Hepatitis A virus?

(3) Shigella spp”;

(4) Enterohemorrhagic or Shiga Toxiroducing Escherichia cdlipr

(5) Salmonella Typhf.

2-201.13 Removal of Exclusons and Restrictions.
The person in charge shalilhere to the following conditions when removing, adjusting, or retaining the exclusion or
restriction of a food employee:
(A) Restrictions or exclusions on persons diagnosed or presumptive with Hepashig@llosis or Shigéoxigenic
Escherichia col{STEC) or Salmonella typhi infection shall not be lifted until a licensed laboratory has determined that the
employee is free of pathogens in accordance with OARMA38014(4) and 33819-0046. Such resttions may be waived
or modified at the discretivof the local public health authorify.
(B) Except as specified in (A) of sectior2R1.13, the person in charge may remove a restriction or exclusion specified under
2-201.12 if the restricted person:
(1) Is free of the symptoms specified unde2@1.12Q)(1)-(3) for 24 hours: or
(2) Provides to the person in charge written medical documentation from a health practitioner that states the symptom is
from a noninfectious conditiofpr
(3) The person in chge obtains approval from the local public healthhority?
(C) Reinstate a food employee who was diagnosed or presumptive with an infection from Norovirus if the person in charge
obtains approval from the local public health authority and one of ttefioly conditions is met:
(1) The food employee prides to the person in charge written medical documentation from a health pracsitatimey
the food employee is free of a Norovirus infectfoor;
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(20 The food empl oyeeds sahavpe tesoivesl and morevtttamd8 hduns lgavegagsagithea r r h e
food employee became asymptomatr;

(3) The food employee did not develop symptoms and more than 48 hours have passed since the food employee was
diagnosed.

2-3  PERSONAL CLEANLINESS
Subparts:  2-301 Hands and Arms
2-302 Fingernails
2-303 Jewelry
2-304 Outer Clothing

2-301.11 Clean Condition.
Food emploges shall keep their hands and exposed portions of their armg clean.

2-301.12 Cleaning Procedure.
(A) Except as specified in(IP) of this section, food employees shall clean their hands andexkpostions of their arms,
including surrogate prosthetic devices for hands or arms for at least 20 seconds, using a cleaning compound in a handwashing
sink that is equipped as specified unde802.12 and Subpart801.P
(B) Food employees shall udeetfollowing cleaning procedure in the order stated to clean their hands and exposed portions
of their arms, including surrogate prosthetic devices for handsarms:
(1) Rinse under clean, running warm wafer;
(2) Apply an amount of cleaning compouretommended by the cleaning compound manufactrer;
(3) Rub together vigorously for at least 10 to 15 seconds while:
(a) Paying particular attention to reming soil from underneath the fingernadlsring tre cleaning proceduréand
(b) Creating friction on the surfaces of the hands and arms or surrogate prosthetic devices for hands and arms, finger
tips, and areas between the fingérs;
(4) Thoroughly rinse under clean, running warm watend
(5) Immaediately follow the cleaningnecedure with thorough drying using a method as specified urngi&0§.12."
(C) Toavoid recontaminating their hands or surrogate prosthetic devices, food employees may use disposable paper towels
or similar clean barriers wan touching surfaces such mmnually operated faucet handles on a handwashing sink or the
handle of a restroom door
(D) If approved and capable of removing the types of soils encountered in the food operations involved, an automatic
handwashing facilitynay be used by food emplogé¢e clean their hands or surrogate prosthetic devices.

2-301.13 Double Handwashing

(A) After defecating, contacting body fluids and discharges, or handling waste containing fecal matter, body fluids, or body
discharges, and beforedinning or returmig to work, food employees shall wash their hands twice using the cleaning
procedure specified in §201.12°

(B) Except when one handwashisigk is allowed under 8-203.11(A), after using the toilet facility food employees shall
washtheir hands twicefjrst at a handwashingink in the toilet facility and again at a handwashangk in the food

preparation are3.

2-301.14 When to Wash.

Food employees shall clean their hands and segimortions of their armas specified under §201.12 immediately before
engaging in food preparation including working with exposed food, @gaipment and utensils, and unwrapped single
service and singtase article$ and:

(A) After touching bare human body parts other than clean hands and clean, exposed portion8 of arms;

(B) After udng the toilet roont:

(C) After caring for or handling service animalsaquatic animals as specified in-$@3.11(B)?

(D) Except as specified in $401.11(B, ater coughing, sneezingsing a handkerchief alisposable tissue, using tobag¢co
eating, or drinkingd’

(E) After handling soiled equipment or uten$ils;

(F) During food preparation, as often as necessary to remove soil and contamin@tiompeevent cross contamination when
changing task§;

(G) When switching between working with raw food and working with retaegat food? and

(H) Before donning glovefor working with food unless a glove change is not the result of glove contamifiation

(1) After engaging in other activities that contamindie hands.
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2-301.15 Where to Wash.

Food employees shall @ theirhands in a handwashing siokapproved automatic handwashing facility arelymot clean
their hands in a sink used for food preparation, or in a servic@simkurbed cleaning facility used for the dispagahop
water and similar liquid wasfg.

2-301.16 Hand Antiseptics.

(A) A hand antiseptic and a chemical hand antiseptic solution used as a hand dip shalklcearsialy to labeled
directions, be approved for use with food, and be applied to hands tleégared as specified under sectie8@.12°
(B) A chemical hand antiseptic solution used as a hand dip shall be maintained clean and at a strength egatakest
100 mg/L chlorine’

2-302.11 Maintenance.

(A) Food employees shall keep théhgernailstrimmed, filed, and maintained so the edges and surfaces are cleanable and
not rough’f

(B) Unlesswearing intact gloves in good repair, a food employee may not wear fingernail polish or artifi@ahéifgwhen
working with exposed foof.

2-303.11 Prohibition.
Except for a plain ring such as a wedding banti|erpreparing food, food employgenay not wear jewelrincluding
medical information jewelrpn their arms and hands.

2-304.11 Clean Condition.
Food employees shall wear clean owethingto prevent contamination of food, equipment, utensils, linens, and single
service and singlase articles.

2-4 HYGIENIC PRACTICES
Subparts:  2-401 Food Contamination Prevention
2-402 Hair Restraints
2-403 Animals

2-401.11 Eating, Drinking, or Using Tobacco.
(A) Except as specified in T (B) of this section, an employee shall eat, drinke any form of tobacamly in designated
areas where the contamination of exposed fatean equipment, utensils, and linens; unwrapped sgegléce and singte
use articles; or other items needing protection can not fésult.
(B) A food employee may driftom a closed beverage container if the container is handled to prevent contiamioia
(1) The employee's hands;
(2) The container; and
(3) Exposed food; clean equipment, utensils, and linens; and unwrappedsengte and singleise articles.

2-401.12 Discharges flom the Eyes, Nose, and Mouth.

Food employees experiencingrpistent sneezing, coughing, or a runny nose that causes discharges from the eyes, nose, or
mouth may not work with exposed food; clean equipment, utensils, and linemsyi@pped singkservice or singlaise

articlest'

2-402.11 Effectiveness.

(A) Employees shall use effective hair restratotprevent the contamination of food or fecadntact surfaces.

(B) This section doasot apply to food employees such as counter staff who only serve beverages and wrapped or packaged
foods, hostesses, and wait staff if they present a minimal risk of doatarg exposed food; clean equipment, utensils, and
linens; and unwrapped singkervice and singlaise articles.

2-403.11 Handling Prohibition.

(A) Except as specified in § (B) of this section, food employees may not care for or handle t@tmalsy be present such

as patrol dogsservice animals, or pets that are allowed as specified in Subparagiphd 65(B)(2)(5) and (E)

(B) Food employees with service animalg/rhandleor care for their service animals and food employees may handle or

care for fish in aquariums or molluscan shellfish or crustacea in display tanks if they wash their hands as specified under §
2-301.12 and 2-301.14(C).
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Chapter 3
Food

Parts

31 CHARACTERISTICS

3-2 SOURCES, SPECIFICATIONS, AND ORIGINAL CONTAINERS AND RECORDS
3-3 PROTECTION FROM CONTAMINATION AFTER RECEIVING

34 DESTRUCTION OF ORGANISMS OF PUBLIC HEALTH CONCERN

3-5 LIMITATION OF GR OWTH OF ORGANISMS OF PUBLIC HEALTH CONCERN
3-6 FOOD IDENTITY, PRESENTATION, AND ON -PREMISES LABELING

3-7 CONTAMINATED FOOD

3-8 SPECIAL REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS

3-1 CHARACTERISTICS
Subpart 3-101 Condition

3-10111 Safe,Unadulterated, and Honestly Presented.
Food shall be safe, unadulteratadd, as specified under $81.12, hoestly presentedl.

3-2 SOURCES, SPEIIFICATIONS, AND ORIGINAL CONTAINERS AND RECORDS
Subparts  3-201 Sources
3-202 Specifications for Receiving
3-203 Original Containers and Records

3-201.11 Compliance with Food Law.
(A) Food shall be obtained from sources that comply with"law.
(B) Except as specified in paragraphs (J), (K) and (L) of this sectiod,grepared in a private home may not be used or
offered for human consumption in a food efiskiment”
(C) Packaged food shall be labeled as specified in law, includii@F®1101 Food Labeling, 9 CFR 317 Labeling, Marking
Devices, and Containers, aBdCFR 381 Subpart N Labeling and Containers, and as specified ungl088L7 and 3
202.18"
(D) Fish, other than those specified in paragrapi32.11(B), that are intended for consumption in raw or undercooked
form and allowed as specified in Subagraph 3401.11(D), may be offered for sale or service if they are obtained from a
supplier tha freezes the fish as specified und&-402.11; or if they are frozen on the premises as specified urgler §
402.11 and records are retained as specified urgdern02.12.
(E) Wholemuscle, intact beef steaks that are intended for consumption in arceokied form without a consumer advisory
as specified in $-401.11(C) shall be:
(1) Obtained from a food processing plant that, upon request by theaperchackages the steaks and labels them, to
indicate that the steaks meet the definition of wilescle, intact beef! or
(2) Deemed acceptable by tregyulatory authority based on other evidence, such as written buyer specifications or
invoices, thaindicates that the steaks meet the definition of whalscle, intact beeff and
(3) If individually cut in a food establishment:
(a) Cut from wholemuscle intact beef that is labeled by a food processing plant as specified in Subparagraph (E)(1)
of this section or identified as specified in Subparagraph (E)(2) of this se@tion,
(b) Prepared so they remain inté¢gnd
(c) If packaged for undercoulg in a food establishment, labeled as specified in Subparagraph (E)(1) of this section
or identified as specified in (E)(2) of this sectiéh.
(F) Meat and poultry that is not a reattyeat food and is in a packaged form when it is offered for sad¢herwise offered
for consumption, shall be labeled to include safe handling instructions asexpetiaw, including 9 CFR 317.2(l) and 9
CFR 381.125(b).
(G) Eggs that have not been specifically treated to destroy all \Galhieonellaeshall be labeadd to include safe handling
instructions as specified in law, including 21 CFR 101.17(h).
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(H) Gamemeat which has been donated to a charitable organization and has been inspected and processed as provided in
ORS 619.095 may be served for human consumjpyaihat charitable organizatioh.
(I) Except as required in 19201.11(A) through (B of the 2009-DA Food Codeard in accordance with ORS 624.148y
person, business @olunteer group may donate food to a benevadeganization that meetke requirements in ORS
624.101 The Inernal Revenue Service (IRS) maguea Al et t er of determinationdo that
assessing compliance witienevolent status of ORS 624.10lhe person, business ondwateer group making the donation
shall inspect the food to ensure its fitness for human consumptibdiseard all food that is unwholesome. The following
donatedood items are approved for usg lbenevolent organizations:
(1) Commercially prepared foods, canned goods, and milk products, madifresimvater fishery products or meat
animals; i.e., cattle, sheep, goats, equine, swine, poultry or rabbits obtained from facilities licensed lyotine Ore
Department of Agriculture or the Department of Human Services according to ORS 603.616, and QRS GA4,
622, 624, 625 and 635;
(2) Home baked bread, rolls, pies, cakes, doughnuts or pastries not having perishable fillingsojgimgss or glazes;
(3) Fresh fruit and produce from private gardens or commercial gréwers;
(4) Salvageable food wtth has lost the label or which has been subjected to possible damage due to accident, fire, flood,
adverse weather or similar cause. Relitioning of salvageable food shall be conducted according to the 1984 Model
Food Salvage Code recommended by thengission of Food and Drug Officials and U.S. Department of Health and
Human Services;
(5) Other food as may be approvedthg Oregon Hedh Authorityupon prior notification by the donator or benevolent
organization;
(6) Unless alternative language hagb approved by the regulatory authority, a notice shall be posted in public view
that says: fANOTI CE: F oo dhawe beernvispettedeby thetragulasory buthordit i on may n
(J) Food prepared in a private hotiat is licensed as a home processor by the Oregon Department of AgriGulture.
(K) A Benevolent Meal Sitenay serve food prepared by volunteers in an unlicensed kitchen under the following conditions:
(1) (a) Volunteersnust obtain a food handler certificate as required in OARIIE If the food is prepared by a group
of people at the same locatjanly the person supgsing the food preparation shak required to obtain a
certificate. The person supervising tbed preparation shall be at the preparatite at all times;
(b) Volunteers that provide only ngpotentially hazardous baked goasallowed under paragraph (1) of this
section or whole, uncditesh fruits and vegetables are exempt from the food kbandlttification requirement.
(2) (a)The organization sponsoring the Benevolent Meal Site must obtain a signed statement fronmttbersohat
they have reviewed and will follow the requirements of this section. The signed statement must include the
volunteerds name, contact information and the Kkinds ¢
(b) The signed statement shall be maintained aBémevolent Meal Site and be available for review.
(3) Food Preparation and Service:
(a) The following foods may not be provided: heoamned or home processed foods, wild mushrooms, wild game,
shellfish, sporcaught fish, raw milk, raw animal foods, eggs from+{oommercial sources, unpasteurized juices,
and water and ice from unapproved water systems;
(b) Except whole, uncut fresh fruit and vegetables and-potentially hazardous baked gootiftover food
prepared by volunteers must be returned to the volunteer or dis€arded.
(c) Food obtained from licensed establishments may be donated to other factiitefoibd is held under proper
temperature control and protected from contaminationing serving;
(d) At least one portable handwashing facility as described in Secf268.21(C) shall be provided at the service

location®
(e) Seltservice of foods limited to packagedr wrappedtems and condiments dispensed in a sanitary manner
(f) A statement must be posted at the meal site in pt

not have been 8pected by the regulatory authorfyf
(g) Food must be stored, prepared, handled, transported and servaedriner that is consistent with the food
safety requirements in these rules.

3-201.12 Food in aHermetically Sealed Container.

Food in a hermetically sealed container shall li@ioed from a food processing plant that is regulated by the food regulator
agency that has jurisdiction over the pldnt.
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3-201.13 Fluid Milk and Milk Products.
Fluid milk and milk products shall be obtained from soutbes comply with Grade A standards as specified in faw.

3-201.14 Fish.
(A) Fish that are received for sale or service shall be:
(1) Commercially and legally caught or harveste;
(2) Approved for sale or service.
(B) Molluscan shellfish that are recreationally caught may not be received for sale or Service.

3-201.15 Molluscan Shellfish.

(A) Molluscan shellfistshall be obtained from sources according to law and the requirements specified in the U.S.
Department of Health and Human Services, Public Health Service,dpoofrug AdministrationNational Shellfish
Sanitation Program Guide for the Control of Molluscan Shelfish.

(B) Molluscan shellfish received in interstate commerce shall be from sources that are listed in the Interstate Certified
Shellfish Shippers Lis”

3-201.16 Wild Mushrooms.
(A) Except as specified in (B), identification of mushroom species picked in the wild shall have a written buyer specificatio
which isto remain on file in théood establishment for a minimum of 90 days from the date of sale or s&rvibés written
specification shall include:

(1) Identification by the scientific name and the common nantieeofnushroom speciés;

(2) Identification in the fresh staté;

(3) The name and contact information of the person who identified the mushroom and the mushro8harseller;

(4) A statemenas to the qualifications and training of the identifier, speallfy related to mushroom identificati&h.
(B) Paragraph (A) of 201.16 does not apply to cultivated wild mushroom species that are grown, harvested, and processed
in an operation that is gelated by the food regulatory agency that has jurisdiction tbeepperation.
(C) The food establishment that sells, uses or serves mushrooms picked in the wild shall ensure the mushrooms are
conspicuously identified by a label, placard, or menu notdtianstates:

(1) The common and usual name of the mushr&amg

(2) The statement AW I d mu®Bhrooms: not an inspected pr

3-201.17 Game Animals.
A) If game animals are received for sale or service they shall be:
(1) Commercia¥y raised for food and:
(a) Raised, slaughtered, and processed under a voluntary inspection program that is conducted by the agency that has
animal healthurisdiction,” or
(b) Under a routine inspection program conducted by a regulatory agencyhatihéingé agency that has animal
health jurisdiction? and
(c) Raised, slaughtered, and processed according to:
(i) Laws governing meat and poultry as detared by the agency that has animal health jurisdiction and the
agency that conducts the inspectipogram and
(i) Requirements which are developed by the agency that has animal health jurisdiction and the agency that
conducts the inspection programith consideration of factors such as the need for antemortem and postmortem
examination by an appved veterinarian or veterinarian's desigrfee;
(2) Under a voluntary inspection program administered by the USDA for game animals such as exotiqramioheds,
elk, deer, antelope, ater buffalo, or bison) that are "inspected and approved" in accordance with 9 CFR 352 Exotic
animals; voluntary inspection or rabbits that are "inspectddartified" in accordance with 9 CFR 354 voluntary
inspection of rabbits and edible products tbé&ré
(3) As allowed by law, for wild game animals that are-baight:
(a) Under a routine inspection program conducted bgalagory agency such as the agency that has animal health
jurisdiction,” and
(b) Slaughtered angrocessed according to:
(i) Laws governing meat and poultry as determined by the agency that has animal health jurisdiction and the
agency that conducts tiespection progrant,and
(i) Requirements which are developed by the agency that has anirtthljbgadiction and the agency that
conducts the inspection program with consideration of factors such as the need for antemortem and postmortem
examinatiorby an approved veterinarian or veterinarian's desighae;
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(4) As allowed by law, for fieldlresed wild game animals under a routine inspection program that ensures the animals:
(a) Receive a postmortem examination by an approved veterinarian dnasder's designeé,or
(b) Are field-dressed and transported according to requirements spdnjfibé agency that has animal health
jurisdiction and the agency that conducts the inspection pro§ranal,
(c) Are processed according to laws govermmeat and poultry as determined by the agency that has animal health
jurisdiction and the agency theonducts the inspection prografn.
(5) Except as specified in 1)YA) through (4) of section-301.17
(a) Game meat donated toleadtable organizativandinspected by employees of the Oregon Department of
Agriculture,OregonDepartment of Fish andlildlife, or State Police as provided for in ORS 619.095 may be served
for human consumption by that charitable organizdtion.
(b) As used in subparagraph (a) of this section:
(i) Charitable organization means thepartment of Human Services, Oregon Itedluthority, OregorYouth
Authority, Department of Corrections institutions, limeome nutritional centers, public school nutritional
centers, senior nutritional centers, sthbspitals and other charitable organizations or public institutions
approveddy theOregonDepartment of Fish and Wildlife.
(i) Game meat includes antelope, bighorn sheep, deer, elk, moose and mountain goat.
(B) A game animal may not be received folesar service if it is a species of wildlife that is listed in 50 CFR 17 Enstaxg
and Threatened Wildlife and Plants.

3-201.18 Outdoor Cooking and Beverage Dispensm

(A) Outdoor cooking and beverage dispensing by a food establishment shall be allowed as a part of the operation when
conducted on the premises of the food establishffient.

(B) Enclosure of an outdoor cooking and beverage dispensing operation is nadeniss necessary to protect food from
contamination. The outdoor cooking and beverage dispensing operation must be designed to protect food, equipment,
utensils, singlause articles and other items from contamination when not in operation.

(C) Outdoorcooking and beverage dispensing operations must be equipped with or located adjacent to a plumbed
handwashing sink. Outdoor cooking and beverage dispensing operations that are not permanently constructed may provide a
handwashing system that meets the iremquerts of 5203.11(C) if approved by the regulatory authofity.

(D) Outdoor cooking shall be limited to the use of a barbeque, hearth oven, tandoori oven, barbeque pit or other similar
cooking equipment. The use of equipment such as flat top grillsdzies, woks, steamtables or other cooking, storage or
holding devices is not allowed.

(E) Other than cooking food, no preparation, assembly, storage or service of food may be done at the outdoor cooking
operation. Norpotentially hazardous (nefRiCS) candimerts may be dispensed at the outdoor cooking oper&tion.

(F) Employees or consumers may be served directly from the outdoor cooking operation if the food is portioned for
immediate service. Consumers may not serve themselves from an outdoor coekatgrop

(G) Outdoor beverage dispensing may include alcoholic and other beverages. Consumers may serve themselves from
beverage dispensing equipment that meets the requiremengdf 3.

(H) Outdoor cooking and beverage dispensing operations mustritoret by food service employees.

() Section 3201.18 does not preclude the service of foods prepared inside the establishment to consumers at outdoor seating
areas.

3-202.11 Temperature.

(A) Except as specified in(B) of this sectionrefrigerated, pantially hazardous food (time/temperature control for safety
food) shall be at a temperature 6€541°F) or below when received.

(B) If a temperature other than 5°C (41°F) for a potentially hazardous food (time/temperature consafefiyrfood) is
specified in law governing its distribution, such as laws governing milk and molluscan shellfish, the food may be received at
the specified temperature.

(C) Raw eggs shall be received in refrigerated equipment that maintains an annbb@mparature of°C (45F) or less?

(D) Potentially hazardous food (time/temperature control for safety food) that is cooked to a temperature and for a time
specified under §8-401.11- 3-401.13 and received hot shall be at a temperature®6f @B3F) or above®

(E) A food that is labeled frozen and shipped frozen by a food processing plant shall be receivetf frozen.

(F) Upon receipt, potentially hazardous food (time/temperature control for safety food) shall be free of evigendeusf
temperature abus¥.
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3-202.12 Additives.

Food may not contain unapproved food additives or additives that exceed amounts specified in 21-CFRrdlafing to

food additives, generally recognized as safe or priortsareal substances that excesdounts specified in 21 CFR 1886,
substances that exceed amounts specified in 9 CFR Subpart C Section 424.21(b) Food ingredients and sources of radiation, o
pesticide residues that exceed provisions specified in 40 CFRdl8@nces for pesticides aheals in food, and

exceptions?

3-202.13 Shell Eggs.

Eggs shall be received clean and sound and may not exceed the restricted egg tolerances for U.S. Consumer Grade B as
specified in United States Standards, Grades, agigiWClasses for Shell EQgsMS 56.200et seq, administered by the
Agricultural Marketing Service of USDA.

3-202.14 Eggsand Milk Products, Pasteurized.
(A) Egg products shall be obtained pasteuriZed.
(B) Fluid and dry milk and milk producthall:
(1) Be obtained pasteurizetiand
(2) Comply with Grade A standards as specified in faw.
(C) Frozen milk products, such as ice cream, shall be obtained pasteurized as specified in 21-GFez&Adeserts?
(D) Cheese shall be obtainedspeurizedinless alternative procedures to pasteurization are specified in the CFR, such as
21 CFR 133- Cheeses and related cheese products, for curing certain cheese vdtieties.
(E) Raw milk from goats and sheep that is in compliance with the labelipngrements in OAR 60824-0543 and the
standards defined in OAR 6@24-0041 may be sold in licensed Oregon Department of Agriculture establishments.

3-202.15 Package Integrity.
Food packages shall be in good condition and protect the integrhig abhtents so that the food is not exposed to
adulteration or potential contaminafits.

3-202.16 Ice.
Ice for use as a food or a cooling medium shall be made from drinkitey.”

3-202.17 Shucked Shellfish, Packaging and Identification.
(A) Raw shucked shellfish shall be obtained in nonreturnable packageshehich legible label that identifies the:
(1) Name, address, and certification number of theker, packer or repacker of the molluscan shellfisimd
(2) The "sell by" or "best if used by" date for packages with a capacity of less than (bi@8Half gallon) or the date
shucked for packages with a capacity of 1.89 L {oak gallon) or moe. !
(B) A package of raw shucked shellfish that does not bear a label or which bears a label which does not contain all the
information as specified und# (A) of this section shall be subject to a hold order, as allowed by law, or seizure and
destrucion in accordance with 2CFR Subpart D- Specific Administrative Decisions Regarding Interstate Shipments,
Section 1240.60(d) Molluscan shellfish.

3-20218 Shellstock Identification.
(A) shellstock shall be obtained in containers bearing legible sadentification tags or labels that are affixed by the
harvester or dealer that depurates, ships, or reships the shellstock, as specified in the KatifistalS&nitation Program
Guide for the Control of Molluscan Shellfish, and that fist:
(1) [Deleted]
(2) Except as specified in(f) of this section, on each dealer's tag or label, the following information in the following
order:Pf
(a) The dealés name and address, and the certification number assigned by the shellfish control alithority,
(b) The original shipper's certification number including the abbreviation of the name of the state or country in
which the shellfish are harvestéd,
(c) The same information as specified for a harvester's tag under Subparagraphs () Di(this setion,” and
(d) The following statement in bold, capitalized type: "This tag is required to be attached until container is empty
and thereafter kept oild for 90 days."™
(B) A container of shellstock that does not bear a tag or label or that agrerdabel that does not contain all the
information as specified under(&) of this section shall be subject to a hold order, as allowed by law,zoreegnd
destruction in accordance with ZFR Subpart D- Specific Administrative Decisions Regandilnterstate Shipments,
Section 1240.60(d).
27



(C) If a place is provided on the harvester's tag or label for a dealer's name, address, and certifida¢ioniheudealer's
information shall be listed first.

(D) If the harvester's tag or label is desigh® accommodate each dealer's identification as specified under Subparagraphs
(A)(2)(a) and (b) of this section, individual dealer tags or labels need not be provided.

3-202.19 Shellstock, Condition.
When received by a food establishment, shellstock shall be reasonably free of mud, dead shellfish, and shellfish with broken
shells. Dead shellfish or shellstock with badly broken shells shall be discarded.

3-202.110  Juice Treated.

Prepackaged juice shall:

(A) Be obtained from a processor with a HACCP system as specified in 21 CFR Part 120 Hazard Analysis and Critical
Control (HACCP) System& and

(B) Be obtained pasteurized otherwise treated to attain ddg reduction of the most resistant microorganism of public
health significance as specified in 21 CFR Part 120.24 Process Cdhtrols.

3-203.11 Molluscan Shellfish, Original Container.
(A) Except as specified in {B) - (D) of this section, molluscan shellfish may not be removed from the container in which
they are received other than immediately before sapreparation for service.
(B) For display purposes, shellstock may be removed from the container in which they are received, displayed on drained
ice, or held in a display container, and a quantitgafied by a consumer may be removed from thealispl display
container and provided to the consumer if:
(1) The source of the shellstock on display is identified as specified uBd20Z18 and recorded as specified under
§3-203.12; and
(2) Theshellstock are protected from contamination.
(C) Shuked shellfish may be removed from the container in which they were received and held in a display container from
which individual servings are dispensed upon a consumer's request if:
(1) The labeling iformation for the shellfish on display as specifiedier 83-202.17 is retained and correlated to the
date when, or dates during which, the shellfish are sold or served; and
(2) The shellfish are protected from contamination.
(3) If the establishment sees raw or undercooked shucked molluscan shellisinimediate consumption, container
label information must be maintained in the establishment for 90FHays.
(D) Shucked shellfish may be removed from the container in which they were received aretrgpacksumer self service
containers where allowelbly law if:
(1) The labeling information for the shellfish is on each consumer self service container as specified3-Jp02r1g
and 113-602.11(A) and (B)(1) (5);
(2) The labeling information agecified under 8-202.17 is retained and correlatedth the date when, or dates
during which, the shellfish are sold or served;
(3) The labeling information and dates specified under Subparagraph (D)(2) of this section are maintained for 90 days;
and
(4) The shellfish are protected from contamination.

3-203.12 Shellstack, Maintaining Identification.
(A) Except as specified und8ubparagraph (C) (2) of this section, shellstock tags or labelgshain attached to the
container in which the shellstock are received until the container is efhpty.
(B) The date when the lashellstock from the container is sold or served shalidzorded on the tag or lab#l.
(C) The identity of the source shellstock that are sold or served shall be maintained by retaining shellstock tags or labels
for 90 calendar days from the date that is recorded on the tag or laggécified under B of this section, by?f
(1) Using an approved record keeping systhat keeps the tags or labels in chronological order correlated to the date
that is recorded on the tag or label, as specified unBesffhis section?’ and
(2) If shellstock are removed from its tagged or labeled container:
(a) Preserving sourddentification by using a record keeping system as specified under Subparagraph (C)(1) of this
section,” and
(b) Ensuring that shellstock from one tagged or labelatagwer are not comminglesith shellstock fron another
container with different certification numbers; different harvest dates; or different growing areas as identified on the
tag or label before being ordered bg tonsumer’’
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3-3 PROTECTION FROM CONTAMINATION AFTER RECEIVING
Subparts 3-301 Preventing Contamination by Employee
3-302 Preventing Food and Ingredient Contamination
3-303 Preventing Contamination from Ice Used as a Coolan
3-304 Preventing Contamination from Equipment, Utensils, and
Linens
3-305 Preventing Contamination from the Premises
3-306 Preventing Contamination by Consumers
3-307 Preventing Contamination from Other Sources

3-301.11 Preventing Contamination from Hands.

(A) Food employees shall wash their hands as specified undeB@8.22and 2301.13

(B) Food employeeshall minimize bare hand contarith food andshall use suitable utensils such as deli tisspatulas
tongs singleuse glovesor dispensing equipmeft’

3-301.12 Preventing Contamination when Tasting.
A food employee may not use a utensil mibvan once to taste fdahat is to be sold or served.

3-302.11 Packaged and Unpackaged FoodSeparation, Packaging, and Segregation.
(A) Food shall be protected from cross contamination by:
(1) Except as specified in (1)(c) below, separating raw animal foods during storage, preparation, holding, and display
from:
(a) Raw reag-to-eat food including other raw animal food such as fish for sushi or molluscan shellfish, or other raw
readyto-eat food sch as fruits and vegetabl8snd
(b) Cooked readyo-eat food;”
(c) Frozen,commercially processed and packaged raw animal food may be stored or displayed with or above
frozen, commercially processed and packageaiglyto-eat food.
(2) Except when combined as ingredigrsisparating types of raw animal foods from each otherasibieef, fish, lamb,
pork, and poultry during storage, preparation, holding, and display by:
(a) Using separate equipment for each tye,
(b) Arranging each type of food in equipment so that cross contamination of one type with anuthesrised?
and
(c) Preparing each type of food at different times or in separate 8reas;
(3) Cleaning equipment and utensils as specified undeg0R.11(A) and sanitizing as specified underg3.11;
(4) Except as specified under Subparagra315(B)(2) and in {B) of this section, storing the food in packages,
covered containers, or wrappings;
(5) Cleaning hermetically sealed containefréood of visible soil before opening;
(6) Protecting food containers that are received packaged togethease or overwrap from cuts when the case or
overwrap is opened,;
(7) Storing damaged, spoiled, or recalled food being held in the food sktablit as specified unde68104.11; and
(8) Separating fruits and vegetables, before they are waslspécfied under 8-302.15 from readyo-eat food.
(B) Subparagraph (A)(4) of this section does not apply to:
(1) Whole, uncut, raw fruits and vegbtes and nuts in the shell, that require peeling or hulling before consumption;
(2) Primal cuts, quartersor sides of raw meat or slab bacon that are hung on clean, sanitized hooks or placed on clean,
sanitized racks;
(3) Whole, uncut, processed meats such as country hams, and smoked or cured sausages that are placed on clean,
sanitized racks;
(4) Food being cooled as specified under SubparagrapbB15(B)(2); or
(5) Shellstock

3-302.12 Food Storage Containers, Iderified with Common Nameof Food

Except for containers holding food that can be readily and unmistakably recognized such as dwqrisig,containers
holding food or food ingmdients that are remoddrom their original packages for use in the food establishment, such as
cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the food.
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3-302.13 Pasteurized Eggs, Substitutéor Raw Shell Eggs fa Certain Recipes.

Pasteurized eggs or egg prodwsitall be substituted for raw shell eggs in the preparation of foods such as Caesar salad,
hollandaise © Béarnaise sag, mayonnaise, meringusggnog, ice cream, and edgrtified beverages that are n8t:

(A) Cooked as specified under Subparagrap#®B11(A)(1) or (2) or

(B) Included in Subparagraph491.11(D)?

3-302.14 Protection from Unapproved Additives.

(A) Food shall be protected from contamination that may result from the addition of, as specified(a.823
(1) Unsafe or unapproved food or color additiVesd
(2) Unsafe or unapproved levels of approved food and color addfitives.

(B) A food employee may not:
(1) Apply sulfitingagents to fresh fruits and vegetables intendedaferconsumption or to a food considered to be a
good source of vitamin & or
(2) Except for grapesesve or sell food specified under Subparagraph (B)(1) of this section that is treated with sulfiting
agents before receipt by the tbestablishmerit

3-302.15 Washing Fruits and Vegetables.

(A) Except as specified in(B) of this section and except for whaiaw fruits and vegetables thare intended for washing

by the consumer beforersumptionraw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered for hunmapticonsuready

to-eat form.

(B) Fruits and vegetdbs may be washed by using chemicals as specified und204.72.

3-303.11 Ice Used as Exterior Coolant, Prohibited as Ingredient.
After use as a medium for cooling the exterior surfaces af fuwh as melons or fish, packaged foods such as canned
beverages, or cooling coils and tubes of equipment, ice may not be used &s food.

3-303.12 Storage or Display of Food in Contact with Water or Ice.

(A) Packaged food may not be stored in direct contact witbrigeater if the food is subject to the entry cdter because of

the nature of its packaging, wrapping, or container or its positioning in the ice or water.

(B) Exceptas specified in 1 (C) and (D) of this section, unpackaged food may not be stored in direct contact with undrained
ice.

(C) Whole, rav fruits or vegetablesut, raw vegetables such as celery or carrot sticks or cut potatoes; and tofu may be
immersed in ice or water.

(D) Rawpoultry and raw fishthat are received immersed in ice in shipping containers may remain in that condition while in
storage awaiting preparation, display, service, or sale.

3-304.11 Food Contect with Equipment and Utensils.

Food shall only contact surfaces of:

(A) Equipment and utensils that are cleaned as specified under@afttdis Code and sanitized as specified under Part 4
of this Code? or

(B) Singleservice and singlase articles”

3-304.12 In-Use Utensils, BetweetUse Storage.

During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored:

(A) Except as specified under  (B) of this section, in the food with tia@idles above the top of the food and the container;
(B) In food that is not potentially hazardaoftisne/temperature control for safety foaslth their handles above the top of the
food within containers or equipment that can be closed, such as lsingasf four, or cinnamon,;

(C) On a clean portion of the food preparation table or cooking equipment only iftlse intensil and the foezbntact
surface of the food preparation table or cooking equipment are cleaned and sanitized at a frequeedyusEbngg

4-602.11 and 402.11;

(D) In running water of sufficient velocity to flush particulates to the drain, if used with moist food such as ice cream or
mashed potatoes;

(E) In a clean, protected location if the utensils, such as ice scoops, dmlyseith a food that is not potentially hazardous
(time/temperature control for safety foody
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(F) In a container of water if the container is cleaned at a frequency specified under Subpar&apth(@)(7) and
(1) The water is maintained atentperature of 35degreed-ahrenheibr above; or
(2) At 41degreed-ahrenheibr less.

3-304.13 Linens and Napkins, Use Limitation.
Linens and napkins may not be used in contact with food unless they are used to line a container for the serviemof foods
the linens and napkins are replaced each time the container is refilled for a new consumer.

3-304.14 Wiping Cloths, Use Limitation.
(A) Cloths inuse for wiping food spills from tableware and caoryt contaners that occur as food is being served shall be:
(1) Maintained dry; and
(2) Used for no other purpose.
(B) Cloths n-use for wiping counters and other equipment surfaces shall be:
(1) Held between uses in a chemical sanitizer solution at a concentration specified 4+584rBL4; and
(2) Laundered daily as specified undet-§02.11(D).
(C) Cloths inuse for wipingsurfaces in contact with raw animal foods shall be kept separate from cloths used for other
purposes.
(D) Dry wiping cloths and the chemical sanitizingwt@ins spedied in Subparagraph (B)(1) of this section in which wet
wiping cloths are held between uses shall be free of food debris and visible soil.
(E) Containers of chemical sanitizing solutions spedifin Subpagraph (B)(1) of this section in which wet wiping cloths
are held between uses shall be stored off the floor and used in a manner that prevents contamination of food, equipment,
utensils, linens, singlservice, or singlaise articles.
(F) Single-use dispsable sanitizer wipes shall be used in accordance withdpproved manufacturer's label use
instructions.

3-304.15 Gloves, Use Limitation.

(A) If used, singleuse gloves shall besed for only oe task such as working with reatlyeat food or with raw animal food,
used for no other purpose, and discarded when damaged or soiled, or when interruptions lheayeiratior.

(B) Except as specified in T (C) of this sectislashresistant gloves that are used to protect the hands during operations
requiring cutting shall be used in direct contact only with food that is subsequently cooked as specified undesurdds3
frozen food or a primal ¢wf meat.

(C) Slashresistant gloves may be used with regohgeat food that will not be subsequently cooked if the staskstant
gloves have a smooth, durable, and nonabsorbent outer surface; or if thresistsimt gloves are covered with a smpoth
durable, nonasorbent glove, or a singlese glove.

(D) Cloth gloves may not be used in direct contact with food unless the food is subsequently cooked as required under
Part 34 such as frozen food or a primal cut of meat.

(E) The use of latex glas in food sefice establishments is prohibited.

3-304.16 Using Clean Tableware for Second Portions and Refills.

(A) Except for refillinga consume¥ drinking cup or container without contact between the pouring utensil and-the lip
contact area of the drinking cup or con&irfood employees may not use tableware, including ssegldce articles, soiled
by the consumer, to provide second portioneefilis.

(B) Except as specified in  (C) of this section,-selfvice consumers may not be allowed to use soiled taldeimaluding
singleservice articles, to obtain additional food from the display and serving equipment.

(C) Drinking cups and cdainers may be reused by se#rvice consumerif refilling is a contaminatioffiree process as
specified under 71-204.13(A), (B), and (D).

3-304.17 Refilling Returnables.

(A) Except as specified in paragraph (C) of this section, altekee food container returned to a food establishment may not
be refilled at a food establishment with a potentially hazardous food (time/temperature control for safety food).

(B) Except as spédied in paragraph (C) of this section, a tah@me food container refilled with nggotentially hazardous
(nonTCS) food shkbe cleaned as specified under paragrayi93.17(B).

(C) Notwithstanding paragraphs (A) and (B) of this section, personabtgkeeverage containers, such as thermally
insulated bottles, negpill coffee cups, and promotional beverage glasses, mesfilbed by employees or the consumer

with a beverage that is a potentially hazardous food (time/temperature control for sadgiy fefdlling is a contamination

free process as specified under paragrap?P@#413(A), (B), and (D).
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3-305.11 Food Storage
(A) Except as specified in 11 (B) and (C) of this section, food shall be protected from contamination bytstddad:
() In a clean, dry location;
(2) Where it is not exposed to splash, dust, or other contamination; and
(3) At least 15 cm (6 inches) above the floor.
(B) Food in packages and working containers may be stored less than 15 cm (6 inchefi@Bowe on case Idhandling
equipmengs specified under §204.122.
(C) Pressurized beverage containers, cased food in waterproof containers such as botttes and milk containers in
plastic crates may be stored on a floor that is clean and not exposed to floor moisture

3-305.12 Food Storage, Prohibited Areas

Food may not betgred:

(A) In locker rooms;

(B) In toilet rooms;

(C) In dressing rooms;

(D) In garbage rooms;

(E) Inmechanical rooms;

(F) Under sewer lines that are not shielded to intercept potential drips;
(G) Under leaking water lines, including leaking automatie $pprinkler heads, or under lines on which water has condensed;
(H) Under open stairwells; or

(I) Unde other sources of contamination.

3-305.13 Vended Potentially Hazardous Food, Original Container.
Potentially hazardous fodtime/temperature control for safety foatiypensed through a vending machéhall be in the
package in which it was placed at the food eshbient or food processing plant at whitwas prepared.

3-305.14 Food Preparation.
During preparation, unpackaged food shall be protected from environmental sources of contamination.

3-306.11 Food Display.

Except for nuts inite shell and whole, raw fruits amdgetables that are intended for hulling, peeling, or washing by the
consumebefore consumption, food on displslyallbe protected from contaminatituy the use of packaging; counter,
service line, or salad bar food guards; display cases; or other effective ¥heans.

3-306.12 Condiments Protection.

(A) Condiments shall be protected from contamination by being kept in dispensers that are designed to provide protection,
protected food displays provided with the proper utensils, original contaiesigned for dispensing, or indilial packages

or portions?f

(B) Condiments at a vending machine locatball be in individual packages or provided in dispensers that aredfilkea

approved location, such as the food establishment that provides food to the vending machine location, a food processing plant
that is regulated by the agency that has jurigtticbver the operation, or a properly equipped facility that is locatetleo

site of the vending machine locatiBn.

3-306.13 Consumer Self Service Operations.
(A) Raw, unpackaged animal food, such as bleefy pork, poultry, and fish mayot be offered for consumer seirvice P
This paragraph does not apply to:
(1) Consumeselfservice of readyo-eat foods at buffetsr salad bars that serve foods such as sushi or raw shellfish;
(2) Reag-to-cook individual portions for immediate cooking and consumption on the premises such as caoskeetr
meatsor consumesselected ingredients for Mongolian barbecoe;
(3) Raw, frozen, shethn shrimp, or lobster
(B) Consumer sel§ervice operatianfor readyto-eat foods shall be provided with suitable utensils or effective dispensing
methods that protect the food from contaminatfén.
(C) Consumeself-service operations such as buffets and salad bars shall be monitored by food employeés sai@ed
operating procedure¥’
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3-306.14 Returned Food and Reservice of Food.

(A) Except as specified in § (B) of this section, after being servedldaad in the possession of a consumer, food that is

unused or returned by the consumer may not be offered as food for human consBimption.

(B) Exceptas specified under 1-801.11(), a container of food that is not potentially hazardous may be traesfétom

one consumer to another if:
(1) The food is dispensed so that it is protected from contamination and the container is closed between uses, such as a
narrow-neck bottle comtining catsup, steak sauce, or wine; or
(2) The food, such as crackeraltsor pepper, is in an unopened original package and is maintained in sound condition.

3-307.11 Miscellaneous Sources of Contamination.
Food shall be protected from contamination that may result from a factor or source not specified under 33@part
3-306.

3-307.12 Protection from Contamination, Use of Private Vehicles for Food Deliverg

(A) Private vehicles may be used for food deliveries if the food is packaged so that it is protecteahtamination under
Part 33, and adequate means are provided for maintaining propeteioqmratures under &901.16.

(B) Private vehicles shall not be used in any activity that is incompatible with safe and sanitary transportation of food.

34 DESTRUCTION OF ORGANISMS OF PUBLIC HEALTH CONCERN
Subparts  3-401 Cooking
3-402 Freezing
3-403 Reheating

3-401.11 Raw Animal Foods.
(A) Except as specified undel(l) and in C) and (D) of this section, raw animal foods such as eggs, fish, meat, poultry,
and foods containing these raw animal foods,|dfeatooked tdeat all parts of the food to a temperature and for a time that
complies with one of the following methods based on the food that is being cooked:
(1) 63C (145F) or above for 15 seconds f&r:
(a) Raw eggs that are broken gmkpared in response doconsumer's order and for immediate serviemd
(b) Except as specified under Subparagraphs (A)(2) and (A)(3) @i &nd in Y(C) of this section, fish and meat
including game animals commercially raised for food as seecifnder Subparagrapk81.17(A)(1) and game
animals under a voluntary inspection program as specified under Subpara@@phi3A)(2)"
(2) 68C (155F) for 15 seconds or the temperature specified in the following chart that corresponds to thetinwdding
for ratites, mechnically tenderized, and injected meats; the following if they are comminutedniisat, game animals
commercially raised for food as specified under Subparagr&iti37(A)(1), and gamanimals under a volunta
inspection program as specified under Subparagrgd13L7(A)(2); and raw eggs that are not prepared as specified
under Subparagraph (A)(1)(a) of this section:

Minimum Temperature Minimum Time

°C (°F)

63 (145) 3 minutes

66 (150) 1 minute

70 (158) < 1 second instantaneous)

;or
(3) 7£C (168F) or above for 15 seconds for poultry, baluts, wild game animals as specified under Subparagraphs 3
201.17(A)(3) and (4), stuffed fish, stuffed meat, stuffed pastéfed poultry, stuffed ratites, or stirffy containing fish,
meat, poultry, or ratite$.
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(B) Wholemeat roasts including beef, corned beef, lamb, pork, and cured pork roasts such adl ientsbleed:
(1) In an overthat is preheated to the temperature specified for the roast's weight in the following chart and that is held
at that temperate: "

Oven Type Oven Temperature Basedn Roast Weight

Less than 4.5 kg (10 Ibs) 4.5 kg (10 Ibs) or More
Still Dry 177C (350F) or more 121°C (250F) or more
Convection 163C (325F) or more 121°C (250F) or more
High Humidity ? 121°C (250F) orless 121°C (250F) or less

! Relative humidty greater than 90% for at least 1 hour as measured in the cooking chamber or ex
oven; or in a moisturémpermeable bag that provides 100% humidity.
;and
(2) As specified in the followinghart, to heat all parts of the food to a temperatarefor the holding time that
corresponds to that temperattte:

Temperature Timelin Temperature Timelin
°C (°F) Minutes °C (°F) Seconds
54.4 (130) 112 63.9 (147) 134
55.0 (131) 89 65.0 (149) 85

56.1 (133) 56 66.1 (151) 54

57.2 (135) 36 67.2 (153) 34

57.8 (136) 28 68.3 (155) 22

58.9 (138) 18 69.4 (157) 14

60.0 (140) 12 70.0 (158) 0

61.1 (142) 8

62.2 (144) 5

62.8 (145) 4

! Holding time may include postoven heat rise

(C) Araw or undercooked wholmuscle, intact beef steak maydsgved or offered for sale in a reattyeat form if:
(1) The food establishment serves a population that is not a highly susceptible population,
(2) The steak is labeled to indicate that it mebkesdefinition of wholemuscle, intact beéfas specifd under 13-
201.11(E), and
(3) The steak is cooked on both the top and bottom to a surface temperatut€ ¢f488F) or above and a cooked
color change ischieved on all external surfaces.
(D) A raw animal foodsuch as raw egg, raw fish, ramarinated fish, raw molluscan shellfish, or steak tartare; or a
partially cooked food such as lightly cooked fish, soft cooked eggs, or rare meat oth@hthemuscle, intact beef steaks
as specified in {C) of this sectin, may be served or offered for sale upon consumer request or selection in-toreatly
form if:
(1) As specified under 1$%801.11(C)(1) and (2), the food establishment serves a atipulthat is not a highly
susceptible population;
(2) The food, ikerved or offered for service by consumer selection from a children's dwegsunot contain comminuted
meat;”" and
(3) The consumer is informed as specifiedanm@i3-603.11 that to ensure its safety, the food should be cosked a
specified under fA) or (B) of this section; or
(4) The regulatory authority grants a variance fronf4) or (B) of this section as specified if88.03.10 based on a
HACCP plan that:
() Is submitted by the permit holder and approved as specifiegr &&1103.11,
(b) Documents scientific data or other information showing that a lesser time and temperature regimen results in a
safe food, and
(c) Verifies that equipment and procedsifer food preparation and training of food employees at the food
edablishment meet the conditions of the variance.
34



3-401.12 Microw ave Cooking.

Raw animal foods cooked in a microwave ogéall be:

(A) Rotated or stirred throughout or midway during cookingdmpensate for uneven distribution of heat;
(B) Covered to retain surface moisture;

(C) Heated to a temperature of at leaS(C7@.65F) in all partsof the food? and

(D) Allowed to stand covered for 2 minutes after cooking to obtain temperature eqgmilibriu

3-401.13 Plant Food Cooking for Hot Holding.
Fruits and vegetabldbat are coked for hot holding shall be cooked to a temperatufe (135°F)."f

3-401.14 Non-Continuous Cooking of Raw Animal Foods.

Raw animal foods that are cooked using a-oontinuous cooking process shall be:

(A) Subject to an initial heating process that is no longer than sixty minutes ifodufat

(B) Immediately after initial heating, cooled according to the time and temperature parameters specified for cooked
Potentially Hazardous food (Time /Temperat@ontrol for Safety Food) unde3f601.14(A);P

(C) After cooling, held frozen arold, as specified for Potentially Hazardous food (Time/Temperature Control for Safety
Food) under B-501.16(A)(2)7

(D) Prior to sale or service, cooked using a predhat heats all parts of the food to a temperature and for a time that
complies withone of the methods based upon the food being cooked as specifid01m3”

(E) Cooled according to the time and temperature parameters specified for cooked Bottar&itious food (Time
/Temperature Control for Safety Food) und&%01.14(A) if not either hot held as specified unde&93.16(A), served
immediately, or heldising time as a public health control as specified un@5®&1.19 after complete cookingand

(F) Prepared and stored according to written procedures that:

(1) Have obtained prior approval from the regulatory authdfity;

(2) Are maintained in thood establishment and are available to the regulatory authority upon réfuest;

(3) Destibe how the requirements specified und€AJH(E) of this Section are to be monitored and documented by the
permit holder and the corrective actions to be takémeifrequirements are not méft;

(4) Describe how the foods, after initial heating, ipto complete cooking, are to be marked or otherwise identified as
foods that must be cooked as specified und@) %f this section prior to being offered fals or service?’ and

(5) Describe how foods, after initial heating but prior to cookisgpecified in paragraph (D) of secticA@L.14, are to be
separated from reaeyp-eat foods as specified undeB832.11(A)

3-402.11 Parasite Destruction.
(A) Except as specified in(B) of this section, before service or sale in retmeat form, raw, rawnarinated, partially
cooked, or marinatepartially cooked fish shall be:
(1) Frozen ad stored at a temperature-@80°C (4°F) or below for a minimurof 168 hours (7 days) in a freezBr;
(2) Frozen at35°C (31°F) or below until solid and stored-86°C ¢31°F) or below for a minimum of 15 houfspr
(3) Frozen at35°C (31°F) or béow until solid and stored a20°C ¢4°F) or below for a miniman of 24 hours”
(B) Paragraph (A) of this section does not apply to:
(1) Molluscan Shellfish;
(2)Tuna of the species Thunnus alalunga, Thunnus albacares (Yellowfin tuna), Thunnus atlEmticngs maccoyii
(Bluefin tuna, Southern), Thunnus obesus (Bigeye tuna), or Thunnus thynnus (Bluefin tuna, Northern), or fish species
that are listed in the FDA Fish and Fisheries Products Hazards and Control Guidance, Potential -‘Retafed &
ProcessRelated Hazardsral parasites are not hazard; or
(3) Aquaculturel fish, such as salmon, that
(a) If raised in open water, are raised in f@ns, or
(b) Are raised in lanébased operations such as pondganks; and
(c) Are fed formulated feed, such as peltets contains no lig parasites infective to the aagultured fish.
(4) Fish eggs that have been removed from skein and rinsed.

3-402.12 Records, Creation and Retention.

(A) Except as specified in paragraph4@®.11(B) and 3102.12(B), if raw, rawmarinated, partially cooked, or marinated

partially cooked fish are served or sold in reéoheat form, the persoin chargeshall identify each batch by name and date,
measure the freezing temperature once per day, and record the temperature and time to which the fish are subjected and shall
retain the records at the food establishment in chronological order fole3@landag beyond the time of service or sale of

the fish?f
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(B) If the fish are frozen by a supplier, a written agreement or statéroenthe supplier stipulating that the fish supplied
are frozen to a tengpature ad for a time specified under sectios#82.11 may substitute for the records specified under
paragraph (A) of section-802.12F
(1) Each invoice received from the supplier shall state the specific fish by species that have been frozéhd¢o meet
requirments for parasite destruction specified under sectid2311%"
(2) The written agreement or statement from the supplier must be updated at least once’per year.
(C) If raw, rawmarinated, partially cooked, or marinatedirtially cooked fik are served or sold in reatty-eat form, and
the fish are raised and fed as specified in SubparagrdpRB.21(B)(3), a written agreement or statement from the supplier or
aquaulturist stipulating that the fish were raised and fed as specified in Sgjogph 3402.11(B)(3) shall be obtained by
the person in charge and retained in the records of the food establishment for 90 calendar days beyond the time of service or
sale of he fish.”f

3-403.10 Preparation for Immediate Service.
Cooked and refrigated food that is prepared for immediate service in response to an individual consumer order, such as a
roast beef sandwich au jus, may be served at any temperature.

3-403.11 Reheating for Hot Holding.

(A) Except as specified under (i) and (C) and in {E) of this section, potentially hazardous dogime/temperature

control for safety food) that is cooked, cooled, and reheateddfdrdiding shall be reheated so that all parts of the food

reach a temperature of at least@4165F) for 15 seconds.

(B) Except as specified unde @) of this €ction, potentially hazardous food (time/temperature control for safety food)
reheatedn a microwave oven for hot holding shall be reheated so that all parts of the food reach a temperature of at least
74°C (165%F) and the food is rotated or stirred, caadk and allowed to stand covered for 2 minutes after rehefting.

(C) Readyto-eat bod taken from a commercially processed, hermetically sealed container, or from an intact package from a
food processing plant that is inspected by the food regulatiinpity that has jurisdiction over the plant, shall be heated to a
temperature of achst 5YC (13%F) for hot holding?

(D) Reheating for hot holding as specified unde(A)T- (C) of this section shall be done rapidly and the time the food is
betwea 5°C (41°F) and the temperatures specified und€AYq (C) of this section may na&xceed thours.”

(E) Remaining unsliced portions of meat roasiat are cooked as specified unde3-901.118) may be reheated for hot
holding using the oven parameters and minimum time and tatope conditions specified under3§401.11(B).

3-404.11 Treating Juice.

Juice packageih a food establishment shall be:

(A) Treated under a HACCP plas specified in 198-201.14B) - (E) to attain a 3og reduction, which is equal to a

99.999% reduction, of the most resistant microorgamipublic health significancé&;or

(B) Labeled, if not treated to yield al&ég reduction of the most resistant microorganism of public heanificance?’
(1) As specified under 8-602.11,” and
(2) As specified in 21 CFR 101.17(g) Food labelimgrning, notice, and safe handling statements, juices that have not
been specifically processed to prevent, reduce, or eliminate the pre$@atleogens with the following, "WARNING:
This product has not been pasteurized and, therefore, may contaiiulizacteria that can cause serious illness in
children, he elderly, and persons witteakenedmmune systems:"

3-5 LIMITATION OF GROWTH OF ORGANISMS OF PUBLIC HEALTH CONCERN
Subparts 3-501 Temperature and Time Control
3-502 Specialized Processing Methods

3-501.11 Frozen Food.

Stored frozen foods shall be maintained frozen.

3-501.12 Potentially Hazardous Food

Frozen potentially hazardous fotime/temperature control for safety fodtiat is slacked to moderate the temperaghall
be held:

(A) Under refrigeration that maintains the food temperatur€@i{&1°F) or less; or

(B) At any temperature if the food remains frozen.
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3-501.13 Thawing.
Except as specified in(P) of this section, potentially hazardous food (time/temperature control for safety food) shall be
thawed:
(A) Under refrigeration thatnaintains the food temperature 8&541°F) or less; or
(B) Completely submerged under running water:
(1) At a water temperature of Z1 (7C°F) or below,
(2) With sufficientwater velocity to agitate and float off loose particles in an overflow, and
(3) For a period of time that does not allow thawed portions of readgt food to rise aboves (41°F), or
(4) For a period of time that does not allow thawed portionsraeanimal food requiring cooking as specified under
13-401.11(A) or (B) to beabove 3C (41°F), for more than 4ours including:
(a) The time the food is exposed to the running water and the time needed for preparation for cooking, or
(b) The time ittakes under refrigeration to lower the food temperatur€Gq&1°F);(C) As part of a cooking
process if the food that is frozen is:
(1) Cooked as specified undeB$01.11(A) or (B) or 8-401.12, or
(2) Thawed in a microwave oven and immediatednsferred to conventional cooking equipment, with no interruption
in the procss; or
(D) Using any procedure if a portion of frozen readyeat food is thawed and prepared for immediate service in response to
an individual consumer's order.

3-501.14 Cooling. .
(A) Cooked potentially hazardous food (time/temperature control for safety food) shall be cooled:

(1) Within 2 hours from 57°C (135°F) to 21°C (70°Fand

(2) Within a total of 6 hours frori7°C (135°F) to 5°C (41°F) or le§s.
(B) Potentially hazardous food (time/temperature control for safety food) shall be cooled withins4o 85C (41°F) or less
if prepared from ingredients at ambient temperature, such as reconstituted foods anduranfed
(C) Except as specified unde(d) of this section, a potentially hazardous food (time/temperature control for safety food)
received in compliance with laws alling a temperature abov&®(41°F) during shipment from the supplier as specified i
13-202.11(B), shall be cooled within 4 hours f&€541°F) or less”
(D) Raw eggs shall be received as specified un@20R.11(C) and immediately placed in refrigeed equipment that
maintains an ambient air temperature % 745F) or less”

3-501.15 Cooling Methods.
(A) Cooling shall be accomplished in accordance with the time and temperature criteria specified3b0ier18 by using
one or more of theoflowing methods based on the type of food being cooled:
(1) Placing the food in stlow pans?*
(2) Separating the food into smaller or thinner portiéhs;
(3) Using rapid cooling equipmeri;
(4) Stirring the food in a container placed in an icdexr bath P
(5) Using containers that facilitate heat transfér;
(6) Adding ie as an ingredient! or
(7) Other effective method$'
(B) When placed in cooling or cold holding equipment, food containers in which food is being cooled shall be:
(1) Arranged in the equipment to provide maximum heat transfer through the contallsg¥ and
(2) Loosely covered, or uncovered if protected from overhead contamination as specified under Subparagraph 3
305.11(A)(2), during the cooling period to facili¢ heat transfer from the surface of the fBod.
(C) For mobile food unitdviobile food units may not cool potentialhazardous foods (TCS) unless they comply with one of
the following conditions:
(1) The food is cooled in a licensed commissary that meetetharements of OAR 33350-0000°
(2) Commercial refrigeration equipment is provided on the unit that is capable of cooling foods in accordance with
section 3501.14%" or
(3) Written cooling procedures are prepaneédvance by the operatand aproved by the regulatory authority prior to
conducting coolingn the unit. The person in charge shall maintain cooling logs and record temperature measurements
to documenthat food § cooled in accordance with sectio®@L.14. The logs must be maintadnen the unit for 90
days ad be available for inspection upon requést.
(4) Units licensed prior t&ebruaryl, 2020 must meet this requirement by July 1, 2020.Pf
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3-501.16 Potentially Hazardous Food, Hot and ColdHolding.
(A) Except during preparation, cooking, or cooling, or when time is usdteapublic health control as specified under §3
501.19,and except as specified undgiBf and in f(C ) of this section, potentially hazardous food (time/temperature control
for safetyfood) shall be maintained:
(1) At 57°C (1353F) or aboveexcept thatoasts cooked to a temperature and for a time specifiedBidJ1.11(B) or
reheated as specified in3f403.11(E) may be held at a temperature X5@.3CF) or above P or
(2) At 5C (41°F) or less.
(B) Eggs that have not been treated to destroy all vigblimonellaeshall be stored in refrigerated equipment that maintains
an ambient air temperature of 7°C (45°F) or |8ss.
(C) Potentially hazardous food (time/temperature cofbrasafety food) in a homogenous liquid formay be maintained
outside of the temperature control requirements, as specified ur{@grdf this section, while contained within specially
designecdequpmentthat complies with the design and constructioguieements as specified unded$p04.13(E).

3-501.17 Ready-to-Eat, Potentially Hazardous Food, Date Marking
(A) Except when packaging food using a reduced oxygen packaging method as specified unde3-S62ti2, and except
as specified in paragraphs (D) and (E) of secti®@B.17, refrigerated, reaedyg-eat food (time/temperature control for safety
food) prepared and held in a food establishment for more than 24 hours shall be clearly markededtiediede or day by
which the food shall be consumed on premises, soldisoarded when held at a temperature of 5 degrees Celsius (41
degrees Fahrenheit) or less for a maximum of seven days. The day of preparation shall countas Day 1.
(B) Except aspecified in 1D) - (F) of this section, refrigerated, reattyeat, potatially hazardous food (time/temperature
control for safety food) prepared and packaged by a food processing plant shall be clearly marked, at the time the original
container is opned in a food establishment and if the food is held for more than 24 twindicate the date or day by
which the food shall be consumed on the premises, sold, or discarded, based on the temperature and time combinations
specified in (A) of this sedbn and:"f
(1) The day the original container is opened in the food éstaént shall be counted as Day*land
(2) The day or date marked by the food establishment may not exceed a manufactdbgrdateaf the manufacturer
determined the usiy date based on food safefty.
(C) A refrigerated, readyo-eat, potentiall hazardous food (time/temperature control for safety food) ingredient or a portion
of a refrigerated, readyp-eat, potentially hazardous food (time/temperature control for safed) that is subsequently
combined with additional ingredients or portiarfood shall retain the date marking of the eard@stpared or first
prepared ingredient!
(D) A date marking system that meets the criteria stated {@AYfnd (B) of thisection may include
(1) Using a method approved by the regulatory auttydior refrigerated, readyo-eat potentially hazardous food
(time/temperature control for safety food) that is frequently rewrapped, such as lunchmeat or a roast, or for which dat
marking is impractical, such as soft serve mix or milk in a dispensinginmec
(2) Marking the date or day of preparation, with a procedure to discard the food on or before the last date or day by
which the food must be consumed on the premisesasadscarded as specified undekA) of this section;
(3) Marking the dateor day the original container is opened in a food establishment, with a procedure to discard the
food on or before the last date or day by which the food must be consumed mmtiseq sold, or discarded as
specified under {B) of this section; or
(4) Using calendar dates, days of the week, colmled marks, or other effective marking methods, provided that the
marking system is disclosed to the regulatory authority uponestqu
(E) Paragraphs (A) and (B) of this section do not apply to individuedlmortions served or repackaged for sale from a bulk
container upon a consumer's request
(F) Paragraph (B) of this section does not apply to the following foods prepared akageal by a food processing plant
inspected by a regulatory authority
(1) Deli salads, such as ham salad, seafood salad, chicken salad, egg salad, pasta salad, potato salad, and macaroni
salad, manufactured in accordance with 21 CFR 110 Current goodfawuating practice in manufacturing, packing,
or holding human food;
(2) Hard cheess containing not more than 39% moisture as defined in 21 CFR 133 Cheeses and related cheese
products, such as cheddar, gruyere, parmesan aggiaeo, and romano;
(3) Semisoft cheeses containing more than 39% moisture, but not more than 50% moistufieasid®1 CFR 133
Cheeses and related cheese products, such as blue, edam, gorgonzola, gouda, and monterey jack;
(4) Cultured dairy produts as defined in 21 CFR 131 Milk and cream, such as yogurt, sour cream, and buttermilk;
(5) Preserved fish produst such as pickled herring and dried or salted cod, and other acidified fish products defined in
21 CFR 114 Acidified foods;
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(6) Shelf stal#, dry fermented sausages, such as pepperoni and Genoa salami that are not labeled "Keep Refrigerated"
as specifiedn 9 CFR 317 Labeling, marking devices, and containers, and which retain the original casing on the
product; and

(7) Shelf stable saitured products such as prosciutto and Parma (ham) that are not labeled "Keep Refrigagted"
specified in 9 CFR 317 Labeling, marking devices, and containers

3-501.18 Ready-to-Eat, Potentialy Hazardous Food, Disposition.
(A) A food specified in 8-501.17(A) or (B) shall be discarded fif it:
(1) Exceeds the temperature and time combination speciff8-501.17(A), except time that the product is froZén;
(2) Is in a container or package that does not bear a date dratay;
(3) Is appropriately marked with a date or day that exceeds a temperature and time combination as spekified in
501.17(A).P
(B) Refrigerated, readto-eat, potentially hazardousdd (time/temperature control for safety food) prepared in a food
establishment and dispensed through a vending machine with an automatic shutoff control shall be discarded if it exceeds a
temperatee and time combination as specified i8-§01.17(A).P

3-501.19 Time as a Public Health Control.
(A) Except aspecified under {D) of this section, if time without teperature control is used as the public health control for
a working supply of potentially hazardous food (time/temperature control for safety food) before cooking, or ftw-esddy
potentially lazardous food (time/temperature control for safety fooal) is displayed or held for sale or service:
(1) Written procedures shall be prepared in advance, maintained in the food establishment and made available to the
regulatory authority upon requebtt specify '
(a) Methods of compliance with Subparagjra (B)(1)-(3) or C)(1)}(5) of this section?’ and
(b) Methods of compliance with3501.14 for food that is prepared, cooked, and refrigerated before time is used as
a public health controf!
(B) If time without temperature control is used as thielipthealth control up to a maximum of 4 hours:
(1) The food shall have an initial temperature of 5°C (41°F) or less when removed from cold holding temperature control,
or 57°C (135°F) or greaterhen removed from hot holding temperature confiol;
(2) The food shall be marked or otherwise identified to indicate the time that is 4 hours past the point in time when the
food is removed from temperature contfdl;
(3) The food shall be cooked andve, served at any temperature if redoheat, or discated, within 4 hours from the
point in time when the food is removed from temperature coritesid
(4) The food in unmarked containers or packages, or marked to excdealialifnit shall be disarded”
(C) If time without temperature control is usesithe public health control up to a maximum of 6 hours:
(1) The food shall have an initial temperature of 5°C (41°F) or less when removed from temperature control and the food
temperature may nokeeed 21°C (70°F) within a maximum time period of 6 hdurs;
(2) The food shall be monitored to ensure the warmest portion of the food does not exceed 21°C (70°F) dthing the 6
period,unless an ambient air temperature is maintained that ensureeddelbes not exceed 21°C (70°F) during the 6
hour holdingperiod *f
(3) The food shall be marked or otherwise identified to indi€ate:
(a) The time when the food is removed from 5°C (41°F) or less cold holding temperature ¥ambl,
(b) The timethat is 6 hours past the point in time when the foadrnsoved from cold holding temperature
control; P!
(4) The food shall be:
(a) Discarded if the temperature of the food exceeds 21°C (700F),
(b) Cooked and served, served at any temperatueadyto-eat, or discarded within a maximum ohéurs from
the point in time when the food is removed from 5°C (41°F) or less cold holding temperature 2antol;
(5) The food in unmarked containers or packages, or marked with a time that excéeldsuhémit shall be
discarded?
(D) A food estalishment that serves a highly susceptible population may not use time as specified AYgB]%Pr (C) of
this section as the public health control for raw eggs.

3-502.11 Variance Requirement.

A food establishment shall obtain a variance from the regulatory authority@gezpi §8-103.10 and under &103.11
before:Pf

(A) Smoking food as a method of food preservation rather than as a method of flavor enharféement;

(B) Curing food;"f
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(C) Using food additives or adding components such as vindgar:

(1) As a methd of food preservation rather than as a methdthwbr enhancement! or

(2) To render a food so that it is not potentially hazardous (time/temperature control of safety food);
(D) Packaging food using a reduced oxygen packaging mettaept wheréhe growth of and toxin formation by
Clostridium botulinumand the growth ofisteria monocytogeneare controlled as specified undei38%02.12 7
(E) Operating a molluscan shellfish lifaipport system display tank used to store or disghajlfish ttat are offered for
human consumptiof¥;
(F) Custom processing animals that are for personal use as food and not for sale or service in a food estdblishment;
(G) Preparing food by another method that is determined by the regulatory Buthoeiquirea variance?’ or
(H) Sprouting seeds or beaRs.
(I) Except as allowed under OAR 3382-0030(3), mobile food uniiay not conduct activities that require a variance
unless those activitiesccur in a licensed staurant ocommissary that meets the applicable requirements of OARS@3
0000°Ff

3-502.12 Reduced Oxygen Packaging, Criteria.
(A) Except for a food establishment that obtains a variance agispemder §3-502.11, a food establishment that packages
potentially hazardous food (timefhperature control for safety food) using a reduced oxygen packaging method shall control
the growth and toxin formation @lostridium botulinumand the growth ofisteria monocytogene$
(B) A food establishment that packages potentially hazardous food (time/temperature control for safety food) using a reduced
oxygen packaging method shall have a HACCP fhahcontains the information specified und&2301.14D) and that: f
(1) Identifies the food to be packagél;
(2) Except as specified under {@) - (E) of this section, requires that the packaged food shall be maintained at 5°C
(41°F) or less and meet at least one of the following crit@ria:
(a) Hasan & of 0.91 or less’'
(b) Has a pH of 4.6 or lesg,
(c) Is a meat or poultry product cured at a food processing plant regulated by the USDA using substances specified
in 9 CFR 424.21, Use of food ingredients and sources of radiation, and issteirean mtact packagé! or
(d) Is a food with a high level of competing organisms such as raw meat, raw poultry, or raw vedgétables;
(3) Describes how the package shall be prominently and conspicuously labeled on the principal displayplanel in
type on acontrasting background, with instructions to:
(a) Maintain the food at°& (41°F) or below,”f and
(b) Discard the food if within 14 calendar days of its packaging it is not served-fireorises consumption, or
consumed if served ookl for off-premises consumptiort?
(4) Limits the refrigerated shelf life to no more than 14 calendar days from packaging to consumption, except the time
the product is maintained frozen, or the original manufacturer's "sell by" or "use by" date, whioct@ws first®
(5) Includes operational procedures that:
(a) Minimize contacting readyo-eat food with bare hands as specified und2301.11(B),"
(b) Identify a designated work area and the method by wHich:
(i) Physical barriers omethods of separatiaf raw foods and readyp-eat foods minimize cross
contamination’’and
(i) Access to the processing equipment is limited to responsible trained personnel familiar with the potential
hazards of the operatiofi,and
(c) Delineate kpaning and sanitizath procedures for foedontact surface$? and
(6) Describes the training program that ensures that the individual responsible for the reduced oxygen packaging
operation understands tHé:
(a) Concepts required for a safe operatfbn
(b) Equipment ad facilities,” and
(c) Procedures specified under Subparagraph (B)(5) of this section8a2@1Y14(D)"f
(C) Except for fish that is frozen before, during, and after packagirigod establishment may not package fish using a
reduced oxygen packagimethod?
(D) Except as specified unde(®) of this section, a food establishment that packages food using @lutiak sous vide
process shall:
(1) Implement a HACCP plan that contains the information as specified uBdz0214(D);"
(2) Engire the food is:
(a) Prepared and consumed on the premises, or prepared and consumed off the premises but within the same
business entity with no distribution or sale of the packaged product to another business entity or the dbnsumer
(b) Cooked to hat all parts of the food to a temperature and for a time as specified uBdi€1811,"
(c) Protected from contamination before and after cooking as specified under-Bantsl 34,
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(d) Placed in a package with an oxygen barrier and sealed befiking, or placed in a package and sealed
immediately after cooking and before reaching a temperature below 57°C (£35°F),
(e) Cooled to 5°C (41°F) in the sealed package or bag as sperifier §8-501.14 and subsequentfy:
(i) Cooled to 1°C (34°F) ithin 48 hours of reaching 5°C (41°F) and held at that temperature until consumed
or discarded within 30 days after the date of packaging
(ii) Cooled to 1°C (34°F) within 48 hours of rdang 5°C (41°F), removed from refrigeration equipment that
maintans a 1°C (34°F) food temperature and then held at 5°C (41°F) or less for no more than 72 hours, at
which time the food must be consumed or discarted
(iii) Cooled to 3°C (38°F) or less thin 24 hours of reaching 5°C (41°F) and held there for no maaa #2
hours from packaging, at which time the food must be consumed or discaoded
(iv) Held frozen with no shelf life restriction while frozen until consumed or ised.
(f) Held in a efrigeration unit that is equipped with an electronic systemctir@inuously monitors time and
temperature and is visually examined for proper operation twice 8aily,
(9) If transported offite to a satellite location of the same business entitypeed with verifiable electronic
monitoring devices to ensure thahes and temperatures are monitored during transport8tiamg
(h) Labeled with the product name and the date packgeaut|
(3) Maintain the records required to confirm that coolingl cold holding refrigeration time/temperature parameters are
required as part of the HACCP plan and:
(a) Make such records available to the regulatory authority upon regues,
(b) Hold such records for at least 6 monffisind
(4) Implement wiiten operational procedures as specified under SubparagraphdBif{&) section and a training
program as specified under Subparagraph (B)(6) of this séétion.
(E) A food establishment that packages cheese using a reduced oxygen packaging method shall:
(1) Limit the cheeses packaged to those @inatcommercially manufactured in a food processing plant with no
ingredients added in the food establishment and that meet the Standards of Identity as specified in 21 CFR 133.150 Hard
cheeses, 21 CFR 133.169 Pasteurized process cheese or 21 CFR 138i48ff Gweses:
(2) Have a HACCP plan that contains the information specified ungi@01.14(D) and as specified under(B%(1),
(B)(3)(a), (B)(5) and (B)(6) of this sectiof;
(3) Labels the package on the principal display panel with a "useabg'tliht does not exceed 30 days from its
packaging or the original manufacturer's "sell by" or "use by" date, whichever occur dinst;
(4) Discards the reduced oxygen packageekese if it is not sold for offiremises consumption or consumed witBih
calendar days of its packagirg.

3-6 FOOD IDENTITY, PRESENTATION, AND ON -PREMISES LABELING
Subparts  3-601 Accurate Representation
3-602 Labeling
3-603 Consumer Advisory

3-601.11 Standards of Identity.

Packaged foodhall comply with standard of identity requirements in 21 CFRII&ELand 9 CFR 319 Definitis and
Standards of Identity or Composition, and the general requirements in 21 CFRd®&0 Standards: General and 9 CFR
319SubpartA - General.

3-601.12 Honestly Presented.

(A) Food shall be offered for human consumption in a way that does not mislead or misinform the consumer.
(B) Food or color additivexolored overwrapgr lights may not be used to misrepresent the true agpes, color, or
quality of a food.

3-602.11 Food Labels.
(A) Food packaged in a food establishment, shall be labeled as specified in law, including 21 CHadDhbeling, and
9 CFR 317 Labeling, marking devicesd containers.
(B) Label information shall include:
(1) The common name of the food, or ahsenommon name, an adequately descriptive identity statement;
(2) If made from two or more ingredients, a list of ingredients in descending order of predoanayaweight, including
a declaration of artificial color or flavor and chemical preservatifesntained in the food,;
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(3) An accurate declaration of the gtignof contents;
(4) The name and place of business of the manufacturer, packer, or distaidto
(5) The name of the food source for each major food allergen contained in the food unless the food source is already part
of the common or usual nametbg respective ingredient (Effective January 1, 2006).
(6) Except as exempted in the Fedé&maod, Drug, and Cosmetic Act3(Q)(3)- (5), nutrition labeling as specified in
21 CFR 101- Food Labeling and €FR 317 Subpai® Nutrition Labeling.
(7) For any salmonid fish containing canthaxanthin as a color additive, the labeling of thesbud&rftainer, including a
list of ingredients, displayed on the retail container or by other written means, such as a counter card, that discloses the
use of cathaxanthin.
(C) Bulk food that is available for consumer sgi§pensing shall be prominentlgtieled with the following information in
plain view of the consumer:
(1) The manufacturer's or processor's label that was provided with the food; or
(2) A cad, sign, or other method of notification that includes the information specified under Subpbasa(®)(1), (2),
and (5) of this section.
(D) Bulk, unpackaged foods such as bakery products and unpackaged foods that are portioned to consumer specification
need not be labeled if:
(1) A health, nutrient content, or other claim is not made;
(2) Thereare no state or local laws requiring labeling; and
(3) The food is manufactured or prepared on the premises of the food establishment or at another fosiuhessite ol
a food processing plant that is owned by the same person and is regulated by ttegdetry agency that has
jurisdiction.

3-602.12 Other Forms of Information.
(A) If required by law, consumerawnings shall be provided.
(B) Food establishment or manufacturers' daitiigrmation on foods may not be concealed or altered.

3-603.11 Consumption of Animal Foods that are Raw, Wdercooked, or Not Otherwise

Procesed to Eliminate Pathogens.
(A) Except as specified in3401.11(C) and Subparagrapt481.11(D)(4) and under3801.11(C), if an animal food such
as beef, eggs, fish, lamb, milk, pork, poultry, or shellfish is served orawsldindercooked, avithout otherwise being
processed to eliminate pathogens, either in réaghat form or as an ingredient in another retmgat food, the permit
holder shall inform consumers of the significantly increased risk of consuming suchbip@dy of a disclage and
reminder, as specified in {8) and (C) of this section using brochures, deli case or menu advisories, label statements, table
tents, placards, or other effective written me&hs.
(B) Disclosure shall include:
(1) A description of the animalerived foods, such as "oysters on the half shell (raw oysters),“éggrCaesar salad,"
and "hamburgers (can be cooked to ordé&f)ir
(2) Identification of the animadlerived foods by astisking them to a footnote that states that the items are sewent
undercooked, or contain (or may contain) raw or undercooked ingredients.
(3) Food service establishments that serve predominantly raw foods may disclose those items thsgraesmatv or
do not require cooking before consumptfbn.
(C) Remider shall include asterisking the anirdakived foods requiring disclosure to a footnote that states:
(1) Regarding the safety of these items, written information is available uporstééue
(2) Consuming raw or undercooked meats, poultry, seafbetifish, or eggs may increase your risk of foodborne
illness;for
(3) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
iliness, especially if you have certain medical conditidhs.

3-7 CONTAMINA TED FOOD
Subpart 3-701 Disposition

3-701.11 Discarding or Reconditioning Unsafe, Adulerated, or Contaminated Food.

(A) A food that is unsafe, adulterated, or not honestly presented as specified @rtldr. 81 shall be discarded or
reconditioned according to an approved procedure.

(B) Food that is not from an approved souasespecified under §8201.11- .17 shall be discarded.

(C) Readyto-eat food that may have been contaminated by an employeéagbeen restricted or excluded as specified
under §2-201.12 shall be discarded.
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(D) Food that is contaminated by foethployees, consumers, or other persons through contact with their hands, bodily
discharges, such as nasal or oral dischargesher oteans shall be discardgd.

(E) Potentially hazardous foods (TCS) that have been kept at temperatures above 41 dbggrhsitor below 135 degrees
Fahrenheit for more than four hours shall be discafded.

3-8  SPECIAL REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS
Subpart 3-801 Additional Safeguards

3-801.11 Pasteurized Foods, Prohilied Reservice, and Prohibited Food.
In a food establishment that serves a highly susceptible population:
(A) The following criteria apply to juice:
(1) For the purposes of thisnagraph only, children who are age 9 or less and receive food in a school, day care setting,
or similar facility that provides custodial care are included as highly susceptible populations;
(2) Prepackaged juice or a prepagkd beverage containing juitlkat bears a warning label as specified in 21 CFR,
101.17(g) Food labeling, warning, notiead safe handling statements, Juices that have not been specifically processed
to prevent, reduce, otiminate the presence of pathets, or a packaged juice or beverage containing juice, that bears a
warning label as specified undeB%04.11(B) may not be served or offered for sakmnd
(3) Unpackaged juice that is prepared on the premises for s@wvaale in a readyp-eat fom shall be processed under
a HACCP plan that contains the information specified und&2[L.14(B)- (E) and as specified in 21 CFR Part 120
Hazard Analysis and Critical Control Point (HACCP) Systems, Subpart B Pathedent®n, 120.24 Process
contrds. ?
(B) Pasteurized eggs or egg products shall be substituted for raw eggs in the prepafation of:
(1) Foods such as Caesar salad, hollandaise or Béarnaise sauce, mayonnaise, egyimggidce crearand egeg
fortified beveragesd, and
(2) Except as specified in(ff) of this section, recipes in which more than one egg is broken and the eggs are
combined?
(C) The following foods may not be served or offered for sale in a readst form:P
(1) Rawanimal foods such as raw fistaw-marinated fish, raw molluscan shellfish, and steak tarfare,
(2) A partially cooked animal food such as lightly cooked fish, rare meatc@okied eggs that are made from raw eggs,
and meringue? and
(3) Raw seed sputs.?
(D) Food employees mayot contact readyo-eat food as specified under %$01.11(B)"
(E) Time only, as the public health control as specified un@51.19(D), may not be used for raw edgs.
(F) Subparagraph (B)(2) of this section doex apply if:
(1) The raw eggsare combined immediately before cooking for one consumer's serving at a single meal, cooked as
specified under Subparagraph4®1.11(A)(1), and served immediately, such as an omelet, soufflé, or scrambled eggs;
(2) The raw eggs are combined as an ingeadimmediately before baking and the eggs are thoroughly cooked to a
readyto-eat form, such as a cake, muffin, or bread; or
(3) The preparation of the food is conducted under a HACCP plan that:
(a) Identifies thefood to be prepared,
(b) Prohibits coniacting readyto-eat food with bare hands,
(c) Includes specifications and practices that ensure
(i) SalmonellaEnteritidis growth is controlled before and after cooking, and
(i) SalmonellaEnteritidis is destroyed by cooking the eggs according tdehgerature and time specified in
Subparagraph 3101.11(A)(2),
(d) Contains the information specified unde8%01.14(D) including procedures that:
(i) Control cross contamination of readg-eat food with raw eggs, and
(i) Delineate cleaning and sdization procedures for foedontact surfacesgnd
(e) Describes the training program that ensures that the food employee responsible for the preparation of the food
understands the procedureshe used
(G) Except as specified in paragraph (H) of thigtis@, food may be rgerved as specified under Subparagraph 3
306.14(B)(1) and (2).
(H) Food may not be rserved under the following conditions:
(1) Any food served to patients or clientsondre under contact precautions in medical isolation or qutiren or
protective environment isolation may not besezved to others outside
(2) Packages of food from any patients, clients, or other consumers should negdyged to persons in prative
environment isolation
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Chapter 4
Equipment, Utengs, and Linens

Parts

4-1 MATERIALS FOR CONSTRUCTION AND REPAIR
4-2 DESIGN AND CONSTRUCTION

4-3 NUMBERS AND CAPACITIES

4-4 LOCATION AND INSTALLATION

4-5 MAINTENANCE AND OPERATION

4-6 CLEANING OF EQUIPMENT AND UTENSILS

4-7 SANITIZATION OF EQUIPMEN T AND UTENSILS
4-8 LAUNDERING

4-9 PROTECTION OF CLEAN ITEMS

4-1 MATERIALS FOR CONSTRUCTION AND REPAIR
Subparts  4-101 Multiuse
4-102 SingleService and Sagle-Use

4-101.11 Characteristics.

Materials that are used in thenstructionof utensils and foodontact surfacesf equipment myanot allow themigration of
deleterious substances or impart colors, odors, or tastes to food and under normal use condition8 shall be:

(A) Safef

(B) Durable, corrosiomesistant, and nonabsorbgnt

(C) Sufficient in weight and thickness to withstand repeated warewashing;

(D) Finished to have a smoo#msily cleanablsurface; and

(E) Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and decomposition.

4-101.12 Cast Iron, Use Limitation.

(A) Except as specified in 11 (B) and (C) lilstsection, cast iromay not be used for utensils or feodntact surfaces of
equipment.

(B) Cast iron may be used as a surface for cooking.

(C) Castiron may be used in utensils for serving food if the utensils are used only as part of an uninterrupted process from
cooking through service.

4-101.13 Lead, Use Limitation.
(A) Ceramic, china, and crystal utensils, and decorative utensilsasutdind painted ceramic or china that are used in
contact with food shall be ledfdee or catain levels of lead not exceeding the limits of the following utensil categBries:

Utensil Category Ceramic Article Description |Maximum Lead mg/L
Beverage MugsCups, Pitchers Coffee Mugs 0.5
Large Hollowware (excluding pitchers) Bowl s Liter 1. 1
(1.16 Quart)
Small Hollowware (excluding cups & mug Bowls < 1.1 Liter 2.0
(1.16 Quart)
Flat Tableware Plates, Saucers 3.0

(B) Pewter alloys containing lead imaess of 0.05% may not be used as a fooutact surface.
(C) Solder and flux containing lead in excess of 0.2% may not be used as@fdadt surface.
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4-101.14 Copper, Use Limitation.

(A) Except as specified ifi (B) of this section, copper and copper alloys such as brassanbg nsed in contact with a food
that has a pH below 6 such as vinegar, fruit juice, or wine or for a fitting or tubing installed between a backflow preventio
device and a carbotw.”

(B) Copper and copper alloys may be used in contact with beer brewing ingredients that have a pH below 6 in the
prefermentation and fermentation steps of a beer brewing operation such as a brewpub or microbrewery.

4-101.15 Galvanized Metal, UseLimitat ion.
Galvanized metal may not be used for utensils or4mmttact surfaces of equipment that are usambntat with acidic
foodP

4-101.16 Sponges, Use Limitation.
Sponges may not be used in contact with cleaned and sanitizeds® foodcontact surfaces.

4-101.17 Wood, Use Limitation.
(A) Except as specified in 11 (B), (C), (D) and (E) of this section, wood and wood wicker may not be used-astéodd
surface.
(B) Hard mapk or an equivalently haralosegrained wood may be used for:
(1) Cutting boards; cutting blocks; bakers' tables; and utensils such as rolling pins, doughnut dowels, salad bowls, and
chopsticks; and
(2) Wooden paddles used in confectiongpgrations for pressure scraping kestiwhen manually preparing confections
at a temperature of 110°C (230°F) or above.
(C) Whole, uncut, raw fruits and vegetables, and nuts in the shell may be kept in the wood shipping containers in which they
were receved, until the fruits, vegetables, auts are used.
(D) If the nature of the food requires removal of rinds, peels, husks, or shells before consumption, the whole, uncut, raw food
may be kept in:
(1) Untreated wood containers; or
(2) Treated wood contaers if the containers are treated tvia preservative that meets the requirements specified in 21
CFR 178.3800 Preservatives for wood.
(E) Untreated wood planks, such as cedar, may be used as a cooking surface for grilling or baking.

4-101.18 Nonstick Coatings, Use Limitation.
Multiuse kitchenware such as frying pans, griddles, sauce pans, cookie sheets, and waffle bakers that have a perfluorocarbon
resin coating shall be used with nonscormgnonscratching utensils and cleaning aids.

4-101.19 Nonfood-Contact Surfaces.
Nonfood-contact surfacesf equipment that are exposed to splapiilagie, or other food soiling or that requirequent
cleaning shall be constructed of a corrosiesistant, nonabsorbent, and smooth material.

4-102.11 Characteristics.
Materials that are used to make singévice and singtase articles:
(A) May not:
(1) Allow the migration of deleterious substanBes,
(2) Impart colors, odors, or tastesfemd; and
(B) Shall be:
(1) Safef and
(2) Clean.

4.2 DESIGN AND CONSTRUCTION
Subparts 4-201 Durability and Strength
4-202 Cleanability
4-203 Accuracy
4-204 Functionality
4-205 Acceptability
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4-201.11 Equipment and Utensils.
Equipment and utensilall be designed and constructed to be durable and to retain their characteristic qualities under
normal use conditions.

4-201.12 Food Temperature Measuring Devices.
Food temperature measuring devices may not have sensors or atetnsated of glass, except that thermometers with glass
sensors or stems that are encased in a shatterproof coating such as candy thermometers nfay be used.

4-202.11 Food-Contact Surfaces
(A) Multiuse foodcontact surfaces shall be:
(1) Smooth?f
(2) Free of breaks, open seams, cracks, chips, inclusions, pits, and similar imperf€ctions;
(3) Free of sharp internal angles, corners, and creVices;
(4) Finished to have smooth weldsignints;"" and
(5) Except as specified in(B) of this section, accessible for cleaning and inspection by one of the following methods:
(a) Without being disassembl€ed,
(b) By disassembling without the usktools, "' or
(c) By easy disassemblingth the use of handheld tools commonly available to maintenance and cleaning
personnel such as screwdrivers, pliers, epet wrenches, and Allen wrench@s.
(B) Subparagraph (A)(5) of this section does not applgooking oil storage tanks, distribati lines for cooking oils, or
beverage syrup lines or tubes

4-202.12 CIP Equipment.
(A) CIP equipment shall meet the characteristics specified und&@0®24.1 and shall be designed and constructed so that:
(1) Cleaning and sanitizing solutions citatethroughout a fixed system and contact all interior foodtact surface,
and
(2) The system is setfrainingor capable of being completely drained of cleaning and sanitizing solutions; and
(B) CIP equipment thasinotdesigned to be disassembled for cleaning shall be designed with inspection access points to
ensure that all interior foedontact surfaces throughout the fixed system are being effectively cleaned.

4-202.13 "V" Threads, Use Limitation.
Except for hot oil cooking or filtering equipment, "V" type threads may not be used ortdotakct surfaces.

4-202.14 Hot Oil Filtering Equ ipment.
Hot oil filtering equipment shall meet the characteristjpscified under §8-202.11 o4-202.12 and shall be readily
accessible for filter replacement and cleaning of the filter.

4-202.15 Can Openers
Cutting or piercing parts of can openers shall be readily removable for cleaning and for replacement.

4-202.16 Nonfood-Contact Surfaces.
Nonfood-conact surfaces shall be free of unnecessaiyges, projections, and crevices, and designed and constructed to
allow easy cleaning and to facilitate maintenance.

4-202.17 Kick Plates, Removable.

Kick plates shall be designed so that the abeténd them are accessible for inspection and cleaning by being:

(A) Removable by one of the meti®spedied under Subparagraph202.11(A)(5)or capable of being rotated open; and
(B) Removable or capable of being rotated open without unlocking equipment doors.

4-202.18 Ventilation Hood Systems, Filters.

Filters or other grease extracting equipmentl sfeadesigned to be readily removable ¢tganing and replacement if not
designed to be cleaned in place.
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4-203.11 Temperature Measuring Devices, Food.

(A) Food temperature measuring devices that are scaled only in Celsiwdlgrsdaled in Celsius and Fahrenheit shall be
accuratdo [1+1°C in the intended range of ugé.

(B) Food temperature measuring devices that are scaled only in Fahrenheit shall be accatiztte itothe intended range
of use.”f

4-203.12 Temperature Measuring Devices, Ambient Air and Water.

(A) Ambient airand water temperature measuring devices that are scaled in @eldiualy scaled in Celsius and
Fahrenheit shall be designed to be easiylable and accurate ta+1.5°C in the intended range of uSe.

(B) Ambient air and water temperature measuring devices that are scaled only in Fahrenheit shall be acaidf&éntthe
intended range of usgé.

4-203.13 Pressure Measuring Devicedylechanical Warewashing Equipment.

Pressure measuring deviceattlisplay the pressures in the water supply line for the fresh hot water sanitizing rinse shall
have increments of 7 kilopascals (1 pound per square inch) or smaller and shall be actlfkiddpascals(x2 pounds per
square inch) in the range indicdten the manufacturer's data plate.

4-204.11 Ventilation Hood SystemsDrip Prevention.

Exhaust ventilation hood systems in food preparation and warewashing areas including componasteuats) fas)
guards, and ducting shall be designed to prevent grease or condensation from draining oraivipgowgl, equipment,
utensils, linens, and singkervice and sigle-use arttles.

4-204.12 Equipment Openings, Closures and Deflectors.
(A) A cover or lid for equipment shall overlap the opening and be sloped to drain.
(B) An opening bcated withirthe top of a unit of equipment that is designed for use with a cover or lid shall be flanged
upward at least 5 millimeters (twtenths of an inch).
(C) Except as specified unde(l) of this section, fixed piping, temperature measuringaieyirotary lsafts, and other parts
extending into equipment shall be provided with a watertight joint at the point where the item enters the equipment.
(D) If a watertight joint is not provided:
(1) The piping, temperature measuring devices, rotaryssteafd otheparts extending through the openings shall be
equipped with an apron designed to deflect condensation, drips, and dust from openings into the food; and
(2) The opening shall be flanged as specified undBj %f this section.

4-204.13 Dispensing Equipment, Protection of Equipment and Food.
In equipment that dispenses or vends liquid food or ice in unpackaged form:
(A) The delivery tubechute, orifice, and spth surfaces directly above the container receiving the food shall be designed in
a manner, such as with barriers, baffles, or drip aprons, so that drips from condensation and splash are diverted from the
opening of the containeeceiving the food,;
(B) The delivery tube, chute, and orifice shall be protected from manual contact such as by being recessed;
(C) The delivery tube or chute and orifice of equipment used to vend liquid food or ice in unpackaged forsetwiself
consumers shall be designed @t the delivery tube or chute and orifice are protected from dust, insects, rodents, and other
contamination by a setflosing door if the equipment is:
(1) Located in an outside area that does not otherwise afford the jotefchn enclosure agairthe rain, windblown
debris, insects, rodents, and other contaminants that are present in the environment, or
(2) Available for selservice during hours when it is not under the-fimle supervision of a food employee; and
(D) The dispensing equipmeattuating lever or mechanism and filling device of consumersselfice beverage dispensing
equipment shall be designed to prevent contact with theplipact surface of glasses or cups that are refilled.
(E) Dispensing equipnm in which potentially haardous food (time/temperature control for safety food) in a homogenous
liquid form is maintained outside of the temperature control requirements as specified 8. 16(A) shall:
(1) Be specifically designed and equippedrtaintain the commerciaterility of aseptically packaged food in a
homogenous liquid form for a specified duration from the time of opening the packaging within the eqfiiantent;
(2) Conform to the requirements for this equipment as specifilFANSI 182006 Manual Foodand Beverage
Dispensing equipmertt.
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4-204.14 Vending Machine, Vending Stage Closure.

The dispensing compartment of a vending machine including a machine that is designed to vend peepaakkdood that
is not potentially hazardosme/temperature control for safety foodiladl be equipped with a setfosing doorr cover if
the machine is:

(A) Located in an outside area that does not otherwise afiergrotection of an enclosure against the rain, windblown
debris, insects, rodents, and other contaminants that are present in the environment; or

(B) Available for selfservice during hours when it is not under the-fule supervision of a food employee

4-204.15 Bearings and Gear Boxes, Leakproof.
Equipment containing bearingsd gears that require lubrita shall be designed and constructed so that the lubricant cannot
leak, drip, or be forced into foant onto foodcontact surfaces.

4-204.16 Beverage Tubing, Separation.
Except for cold platethat are constructed integrally with an ice storage lamalage tubingand coldplate beverage cooling
devices may not be installed in contact with stored ice.

4-204.17 Ice Units, Separation of Drains.
Liquid wastedrain lines may not pass through an ice machine or ice storage bin.

4-204.18 CondenserUnit, Separation.
If a condenser unit is an integral component of equipment, the condenser unit shall be separated from the food and food
storage space by a dustproofrizr.

4-204.19 Can Openess on Vending Machines.
Cutting or piercing parts of can openers on vending machines shall be protected from manual contact, dust, insects, rodents,
and other contamination.

4-204.110 Molluscan Shellfish Tanks.
(A) Except as spefied under [B) of this section, molluscan shellfisifel support system display tanks may not be used to
store or display shellfish that are offered for human consumption and shall be conspicuously marked so that it is obvious to
the consumer that thealish are for display only.
(B) Molluscan shellfib life-support system display tanks that are used to store or display shellfish that are offered for human
consumption shall be operated and maintained in accordance with a variance granted byjatogyragthority as specified
in §8-103.10 and a HACCPlan that*'
(1) Is submitted by the permit holder and approved as specified uBdE0Z 115" and
(2) Ensures that:
(a) Water used with fish other than molluscan shellfish does not flow iatmttiuscan tank
(b) The safety and quality of tiehellfish as they were received are not compromised by the use of th& samk,
(c) The identity of the source of the shellstock is retained as specified uUB®&3§12 7!

4-204.111  Vending Machines, Automatic Shutoff.
(A) A machine vending potentially hazardous food (time/temperature control for safety food) shall have an automatic control
that prevents theachine from vending food:
(1) If there is a power failure, mechanical failure, or other condition that results in an internal machine temperature that
cannot maintain food temperatures as specified under Clg5tend
(2) If a condition specified wer Subparagraph (A)(1) diis section occurs, until the machine is serviced and restocked
with food that has been maintained at temperatures specified under Ch&pter 3.
(B) When the automatic shutoff within a machine vending potentially hazardougtifoedémperature control faafety
food) is activated:
(1) In a refrigerated vending machine, the ambient air temperature may not exceed 5°C (41°F) for more than 30 minutes
immediately after the machine is filled, serviced, or resto€lad;
(2) In a ha holding vending machinehé ambient air temperature may not be less than 57°C (135°F) for more than 120
minutes immediately after the machine is filled, serviced, or restoBked.
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4-204.112  Temperature Measuring Devices.

(A) In a mechanically refrigerated or hot food storage unit, the sensor of a temperature measuring device shall be located to
measure the air temperature or a simulated product temperature in the warmest part of a rihecbfigieeated unit and in

the coolest part of a hot food storage unit.

(B) Except as specified in(f) of this section, cold or hot holding equipment used for potentially hazardous food
(time/temperature control for safety food) shall be designeatctade and shall be equippedth at least one integral or
permanently affixed temperature measuring device that is located to allow easy viewing of the device's temperature display.
(C) Paragraph (B) of this section does not apply to equipment for vwh&chlacement of a temperatumeasuring device is

not a practical means for measuring the ambient air surrounding the food because of the design, type, and use of the
equipment, such as calrod units, heat lamps, cold platés;maries steam tables, ingated foodransport containers, and

salad bars

(D) Temperature measuring devices shall be designed to be easily readable.

(E) Food temperature measuring devices and water temperature measuring devices on warewashing machines shall have a
numerical sck, printedrecord, or digital readout in increments no greater than 1°C or 2°F in the intended rang¥ of use.

4-204.113  Warewashing Machine, Data PlateéOperating Specifications.

A warewashing machine shall be provided with an easily accessible and readable data plate affixed to the machine by the
manufacturer that indicates the machine's design and operating specifications including the:

(A) Temperatures required for washing, rinsing, and sanitizing;

(B) Pressure required for the fresh water sanitizing rinse unless the machine is designedlyoauserped sanitizing

rinse; and

(C) Conveyor speed for conveyor machines or cycle time for stagioaek machines.

4-204.114  Warewashing Machines, Internal Baffles
Warewashing machine wash and rinse tanks shall be equipped with baffles, curtains, or othey migamsze internal
cross contamination of the solutions in wash and rinse tanks.

4-204.115  Warewashing Machines, Temperature Measuring Devices.

A warewashing machine shall be equipped withraperaturaneasuring device that indicates the temperature of the water:
(A) In each wash and rinse taffkand

(B) As the water enters the hot water sanitizing final rinse manifold or in the chemicilisgrsiblution tank?

4-204.116 Manual Warewashing Equipment, Heaters and Baskets.

If hot water is usedbr sanitizationin manual warewashing operations, the sanitizing compartment of the sink shall be:
(A) Designed with an integral heatinigvice that is capable of maintaining water at a temperature not less t@an 77
(171°F);P*and

(B) Provided with a rack or baskiet allow completemmersion of equipment and utensils into the hot witer.

4-204.117  Warewashing Machines, Sanitizer Level Indicator.

A warewashing machine that is installed after adoption of this Code by thatmglduthority, shall be equipped to:

(A) Automatically dispense detergents and sanitiZées)d

(B) Incorporate aigual means to verify that detergents and sanitizers are delivered or a visual or audible alarm to signal if
the detergents and sanitigeare not delivered to the respective washing and sanitizing cycles.

4-204.118  Warewashing Machines, Flow Pressur®evice.

(A) Warewashing machines that provide a fresh hot water sanitizing rinse shall be equippegresguee gauge or similar

device such as a transducer that measures and displays the water pressure in the supply line immecdkagelgefothe
warewashing machine; and

(B) If the flow pressure measuring device is upstream of the fresh hot waterisgminse control valve, the device shall be
mounted in a 6.4 millimeter or offeurth inch Iron Pipe Size (IPS) valve.

(C) Paragaphs (A) and (B) of this section do not apply to a machine that uses only a pumped or recirculated sanitizing rinse.

4-204.119  Warewashing Sinksand Drainboards, Self-Draining.

Sinks and drainboards of warewashing sinks and machines shall-deaseitfig.
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4-204.120 Equipment Compartments, Drainage
Equipment compartments that are subject to accumulation of moisture due to conditions such as condensation, food or
beverage drip, or water from melting ice shall be sloped to an outlet that allows comgitateydr

4-204.121  Vending Machines, Liquid WasteProducts.
(A) Vending machines designed to store beverages that are packaged in containers made from petseshaibta
equipped with diversion devices and retention pans or drains for container leakage.
(B) Vending machines that dispense liquid food in bulk shall be:
(1) Provided with an internally mounted waste receptacle for the collection of drip, spiNagflow, or other internal
wastes; and
(2) Equipped with an automatic shutoff device that will place the machine out of operation before the waste receptacle
overflows.
(C) Shutoff devices specified under Subparagraph (B)(2) of this section shalhtpsater or liquid food from continuously
running if there is a failure of a flow control device in the water or liquid food system or waste accumulation thatidould le
to overflow of the waste receptacle.

4-204.122  Case LotHandling Apparatuses Moveability.

Apparatusessuch as dollies, palleteacks and skids used to store and transport large quantities of packaged foods received
from a supplier in a cased or overwrapped lot, shall be designed to be moved by hand or by chynaeailabte equipment
such as hand trucks and forldift

4-204.123  Vending Machine Doors and Openings.
(A) Vending machine doors and access opgriovers to food and container storage spaces shall bditiigigt so that the
space along the entire interface between the doors or covers and theafabiaetachine, if the doors or covers are in a
closed positionis no greater than 1.5 millimeters or esigteenth inch by:
(1) Being covered with louvers, screens, or materials that provide an equivalent opening of not greater than 1.5
millimeters or onesixteenth inch. Screening of 12 or more mesh to 2.5 cergim€12 mesh to 1 inch) meets this
requirement;
(2) Being effectively gasketed,;
(3) Having interface surfaces that are at least 13 millimeters ehahéch wide; or
(4) Jambs or surfaces used to form ashiaped entry path to the interface.
(B) Vendng machine service connection openings through an exterior wall of a machirgestiaked by sealants, clamps,
or grommets so that the openings are no larger than 1.5 millimeters-sixteenth inch.

4-205.10 Food Equipment, Certification and Clasgfication.
Food equipment that is certified or classified fanitgtion by an American National Standards Institute (AN&Bredted
certification program will be deemed to comply with Parts @nd 42 of this chapter.

4-3 NUMBERS AND CAPACITIES
Subparts  4-301 Equipment
4-302 Utensils, Tempeature Measuring and Testing Devices

4-301.11 Cooling, Heating, and Holding Capacities.
Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient in number and capacity to provide
food temperatures as specified under Chaptér 3.

4-301.12 Manual Warewashing, Sink Compartment Requirements.

(A) Except as specified in 11 (C) and (F) of théxton, a sink with at least 3 compartments shall be provided for manually
washing, rinsing, and sanitizing equipment and utensils

(B) Sink compartments shall be large enough to accommodate immersion of the largest equipment and utensils. If equipment
or utensils are too large for the warewashing sink, a warewashing machine or alternative equipment asrsfiécijied i

this section shall be used.
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(C) Alternative manual warewashing equipment may be used when there are special cleaning needs or constraints and its use
is approved. Alternative manual warewashing equipment may include:
(1) High-pressure derget sprayers;
(2) Low- or line-pressure spray detergent foamers;
(3) Other taskspecific cleaning equipment;
(4) Brushes or other implements; or
(5) [Deleted]
(6) Receptacles that substitute for the compartments of a multicompartment sink.
(D) [Deleted]
(E) [Deleted]
(F) A commercial warewashing machine is allowed in lieu of a manual warewashing sink as required in this section.
(G) For mobile food units:
(1) Class I, Il and 11l mobile food units are rretuired to provide warewashing facilities on the unit, if adequate
facilities exist at the commissafry.
(2) Multiple or disposable utensils may be used for food handling on the unit. There shall be at the beginning of each
day's business a sufficientgply of clean utensils necessary to properly prepare, assemble, or dispense the food. For
mobile food units that do not have a warewashing sink on the unit, this supply shall consist of at least one of each type
of utensil for every two hours of operatidiithe unit operates less than four hours in a day, the unit shall provide a
minimum of two sets of each type of utensil. Utensils shall not be used if they become contafhinated.
(3) Class IV mobile food units must provide a sink with at least thre@adments’’
(4) A Class Il or lll mobile food unit that is designed with a small three compartment sink that not be used for
warewashing is not required to remove the sink fronuttie
(H) Temporary food establishments are not required to provide warewashing facilities on the premises if multiple utensils are
provided as specified in subparagraph (G)(2) of sectid@412 and the operator uses a licensed restauraatronissary as
a basef operatiortf

4-301.13 Drainboards.
Drainboards, utensil racker tables largenough to accommodate all soiled and cleaned items that may accumulate during
hours of operatio shall be provideébr necessary utensil holding before cleaning and after sanitizing.

4-301.14 Ventilation Hood Systems, Adequacy.

Ventilation hood systems and devices shall be sufficient in number aadityap prevent gi&se or condensation from
collecting on walls and ceilinggor mobile food units, violations of this section shall be considered a priority foundation
item.

4-301.15 Clothes Washers and Dryers.

(A) Except as specified in T (B) of this section, if work clothes or linens are laundered on the premises, a mechascal cloth
washer and dryer shall be provided and used.

(B) If on-premises laundering is limited to wiping clotingended to be used moist, or wiping cloths areddd as specified
under § 4901.12, a mechanical clothes washer and dryer need nobd\ideu.

4-302.11 Utensils, Consimer SelfService.
A food dispensing utensil shall be available for each container displayed at a conswsewasfunit such as a buffet or
salad baf!

4-302.12 Food Temperature Measuring Devices.

(A) Food temperature measuring devices shall be provided and readily accessible for use in ensuring attainment and
maintenance of food temperatures as spedifinder Chaptes. *f

(B) A temperature measuring device with a suitable sdiatheter probe that is designed to measure the temperature of thin
masses shall be provided and readily accessible to accuratelyrentfestemperature in thin foods suchresat patties and

fish filets. P!

4-302.13 Temperature Measuring Devices, Manual Warewashing.
In manual ware/ashing operations, a temperature measuring device shall be provided and readily accebsigieefaly
measuring the washing and sanitizing temperatures.
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4-302.14 Sanitizing Solutions, Testing Devices.
A test kit or other device that accurately measures the concentration in mgtitiafrsgsolutions shall be providéd.

4-4  LOCATION AND INSTALLATION
Subparts  4-401 Location
4-402 Installation

4-401.11 Equipment, Clothes Washers and Dryers, and Storag€abinets, Contamination
Prevention.

(A) Except as specified in(B) of this section, equipment, a cabinet used for the storage of food, or a cabinet that is used to
store cleaned and sanitized equipment, utensils, laundered linens, andaikgie and singtese articles may not be
locakd:

() In locker rooms;

(2) In toilet rooms;

(3) In garbage rooms;

(4) In mechanicalaoms;

(5) Under sewer lines that are not shielded to intercept potential drips;

(6) Under leaking water lines including leaking automatic fire sprinkler heads or under lines on which water has

condensed,;

(7) Under open stairwells; or

(8) Under other sarces of contamination.
(B) A storage cabinatised for linens or singiservice or singlaise articles may be stored in a locker room.
(C) If a mechanical clothes washer or dryer is provided, it shall be losatitht the washer dryer is protected from
contamination and only where there is no exposed food; clean equipment, utensils, and linens; and unwrapgpewismgle
and singleuse articles.

4-402.11 Fixed Equipment, Spacing or Sealing.
(A) Equipment that is fixed because it is not easily movable shall be installed so that it is:
(1) Spaced to allow access for cleaning along the sides, behind, and above the equipment;
(2) Spaced fromdjoining equipmentwalls, and ceilings a distance of not more than 1 millimeter or one-gedgnd
inch; or
(3) Sealed to adjoining equipment or walls, if the equipment is exposed to spillage or seepage.
(B) Countermounted equipment that is not eagitpvable shall benistalled to allow cleaning of the equipment and areas
underneath and around the equipment by being:
(1) Sealed; or
(2) Elevated on legs as specified unddr4p2.12(D).

4-402.12 Fixed Equipment, Elevation or Saling.
(A) Except as specified in {B) and (C) of this section, floeanounted equipment that is not easily movable shall be sealed
to the floor or elevated omrds that provide at least a @&ntimeter (6 inch) clearance between the floor and the equipment.
(B) If no part of the floor under the floenounted equipment is more than 15 centimeters (6 inches) from the point of
cleaning access, the clearance spa@g/tibe only 10 centimeters (4hes)
(C) This section does not apply to display shelving units, display refrigeration units, and display freezer units located in the
consumer shopping areas of a retail food store, if the floor under the units is mathtaéan
(D) Except as spedd#d in (E) of this section, countenounted equipment that is not easily movable shall be elevated on
legs that provide at least a 10 centimeter (4 inch) clearance between the table and the equipment.
(E) The clearance spm® between the table and counteounted equipment may:be
(1) 7.5 centimeters (3 inches) if the horizontal distance of the table top under the equipment is no more than 50
centimeters (20 inches) from the point of access for cleaning; or
(2) 5 centimetes (2 inches) if the horizontalistance of the table top under the equipment is no more than 7.5
centimeters (3 inches) from the point of access for cleaning
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4-5 MAINTENANCE AND OPERATION
Subparts  4-501 Eqgupment
4-502 Utensils and Temperature and Pressure Measuring Devices

4-501.11 Good Repair and Proper Adjustment.

(A) Equipment shall be maintained in a state of repaircamdlition that meets the requirements specified under Rarts 4

and 42.

(B) Equipment components such as dpsealshinges, fasteners, and kick plates shall be kept intact, tight, and adjusted in
accordance with anufacturer's specifications.

(C) Cutting or piercing parts of can opesshall be kept sharp to minimizestbreation of metal fragments that can
contaminate food when the container is opened.

4-501.12 Cutting Surfaces
Surfaces such as cutting blocks and boards that are subject to scratching and scoring shdddeeirésiey can no longer
be effectively cleaned and sanitized, or discarded if they are ndileagdeeing resurfaced.

4-501.13 Microwave Ovens.
Microwave ovens shall meet the safety standapgsified in 21CFR 1030.10 Microwave ovens.

4-501.14 Warewashing Equipment, Cleanng Frequency.

A warewashing machine; the compartments of sib&sins, or other receptacles used for washing and rinsing equipment,
utensils, or raw foods, or laundering wiping cloths; and drainbaardther equipment used to substitute for drainboards as
specified under §-801.13 shall be cleaned:

(A) Before use;

(B) Throughout the day at a frequency necessary to prevent recontamination of equipment andntetesignsure that the
equipment performs its intended function; and

(C) If used, at least every 24 hours.

4-501.15 Warewashing Machines, Manufacturers' Operating Instructions.

(A) A warewashing machine and its auxiliary components shall be operated in accordance with the machine's data plate and
other manufacturer's instructions.

(B) A warewashing machine's conveyor speed or automatic cycle times shall be maintained accuratelytooedance

with manufacturer's specifications.

4-501.16 Warewashing Sinks, Use Limitation.

(A) A warewashing sink may not be used for handwashingexsfmn under £-301.15.

(B) If a warewashing sink is used to wash wiping cloths, wash produce, or thaw food, the sink shall be cleaned as specified
under 84-501.14 before and after each time it is used to wash wiping cloths or wash produce or th&intcodsed to

wash or thay food shall be sanitized as specified under Parbéfore and after using the sink to wash produce or thaw food.

4-501.17 Warewashing Equipment,Cleaning Agents

When used for warewashing, the wash compartment of a sink, mechanical warewasher, or wash Hfcatacidive
manualwarewashing equipment as specified in304.12(C), shall contain a wash solution of soap, detergent, acid cleaner,
alkaline cleaner, degreaser, abrasive cleaner, or other cleaning agent according to the cleaning agent malalfakturer's
instructions

4-501.18 Warewashing Equipment, Clean Solutions.
The wash, rinse, and sanitize solutions shall be maintained clean.

4-501.19 Manual Warewashing Equipment, Wash Solution Temperatue.

The temperature of the wash solution in manual warewashing equipment shalht@nediat not lessdm 43C (110F) or
the temperature specified on the cleaning agent manufacturer's label instrittions.
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4-501.110Mechanical Warewashing Equipment, Wash Solution Temperature.
(A) The temperature of the wash solution in spray type warewashers that use hot water to sanitize may not be less than:
(1) For astationary rack, single temperature machine, 74°C (165°F);
(2) Fora stationary rack, dual temperature machine, 66°C (156°F);
(3) For a single tank, conveyor, dual temperature machine, 71°C (180%F);
(4) For a multitank, conveyor, multitempereg machine, 66°C (150°F).
(B) The temperature of the wash solutinrspraytype warewashers that use chemicals to sanitize may not be less than 49°C
(120°F).Ff

4-501.111 Manual Warewashing Equipment, Hot Water Sanitization Temperatures.
If immersion in hot water is used for sanitizing in a manual operation, the temperature of the watemshailtdieed at
77°C (172F) or above®

4-501.112 Mechanical Warewashing Equipment, Hot Water Sanitization Temperatures.
(A) Except as specified in(B) of this section, in a mechanical operation, #raperature of the fresh hot water sanitizing
rinse as it enters the manifold may not be ntbasm 90°C (194°F), or less thdih:

(1) For a stationary rack, single temperature machine, 74°C (1855F);

(2) For all other machines, 82°C (180°F).
(B) The maximum temperature specified undéA) of this section, does not apply to the high pues and temperature
systems with wantype, haneheld, spraying devices used for theplace cleaning and sanitizing of equipment such as meat
saws.

4-501.113 M echanical Warewashing Equipment, Sanitization Pressure.

The flow pressure of the fresh hot water sanitizing rinse in a warewashingneaa$i measured in the water line
immediately downstream or upstream from the fresh hot water sanitizing rinse control value, shall be within the range
specified on the machine manufacturer's data plate and may not be less than 35 kilopascals (5rpguate pech) or

more than 200 kilopascals (30 pounds per square inch).

4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization

Temperature, pH, Concentration, and Hardness.
A chemical sanitizer used asanitizing solution for a manual or mechanical operation at contact times specified dnder
703.11(C) shall meet the criteria specified undér2®4.11 Sanitizers, Criteria, shall be used in accordance with the EPA
registered label use instructionsdashall be used as followWs
(A) A chlorine solution shall have a minimum temperature based on the concentration and pH of the solution as listed in the
following chart;?

Concentration Range Minimum Te mperature
mg/L pH 10 or lesSC (°F) | pH 8 or lesSC (°F)
25- 49 49 (120) 49 (120)
50- 99 38 (100) 24 (75)
100 13 ( 55) 13 ( 55)

(B) An iodine solution shall have a:
(1) Minimum temperature of 20°C (68°F),
(2) pH of 5.00r less or a pH no higher than the level for which the manufacturer specifies the solution is effantive,
(3) Concentration between 12.5 mg/L and 25 m§/L;

(C) A quaternary ammonium compound solution shall:
(1) Have a minimum temperature of 24°15{F),P
(2) Have a concentration as specified undér294.11 and as indicated by the manufacturer's useidinsdncluded in
the labeling” and
(3) Be used only in water with 500 mg/L hardness or less or in water having a hardness no gregteciftegzhty/ the
EPA-registered label use instructiofis;
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(D) If another solution of a chemical specified unde(Af- (C) of this section is used, the permit holder shall demonstrate
to the regulatory authority that the solution achieves sanitizatiothenase of the solution shall be approVeat;

(E) If a chemical sanitizer other than chlorine, iodine, ona@ernary ammonium compound is used, it shall be applied in
accordance with the EPregistered label use instructiofis.

4-501.115 Manual War ewashing Equipment, Chemical Sanitization Using Detergent
Sanitizers. [Deleted]

4-501.116  Warewashing Equipment, Determining Chemical Sanitizer Concentration.
Concentration of the sanitizing solution shall be accurately determined by using adesthér devicé!

4-502.11 Good Repair and Calibration.

(A) Utensils shall be maintaéul in a state of repair or condition that complies with the requirements specified undefrIParts 4
and 42 or shall be discarded.

(B) Food temperature measuringvices shall be calibrated in accordance with manufacturer's specifications as necessary to
ensure their accuracy’

(C) Ambient air temperatuyevater pressure, and water tempera measuring devices shall be maintained in good repair and
be accurate within thiatended range of use.

4-502.12 Single-Service and SingleUse Articles, Required Use.

A food establishment without fdities specified under Parts@ and4-7 for cleaning and sanitizing kitchenwamed
tablewareshall provide only singleise kitchenwaresingleservice articles, and singlese articles for use by food employees
and singleservice articles for use by consumers.

4-502.13 Single-Service and SingleUse Articles, Use Limitation.
(A) Singleservice and singleise articles may not leused.
(B) The bulkmilk container dispensintybeshall be cut on the diagonal leaving no more than one inch protruding from the
chilled dispensing head.
(C) (1) A food or beverage provider convenience store may not provide a singge plastistraw to a consumer unless the
consumer specifically requests the singée plastic straw.
(2) A food and beverage facility may offer a singlge plastic straw to a consunseated in or on a vehicle
(3) A convenience store may leave singse straws in an unattended location if they do not have space in a location
attended by employees.
(4) A convenience store may sell or offer singke straws for sale in bulk or uncemted with a sale or provision of
food or a beverage.

4-502.14 Shells, Use Limitation.
Mollusk and crustacea shelisay not be used more than once as serving containers.

4-6  CLEANING OF EQUIPMENT AND UTENSILS
Subparts  4-601 Obijective
4-602 Frequency
4-603 Methods

4-60111 Equipment, Food-Contact Surfaces, NonfooeContact Surfaces, and Utensils.
(A) Equipment fooecontact surfaces and utensils shall be clean to sight and tbuch.
(B) The foodcontact surfaces of cooking equipment and pans shall be kept free aftedgraase deposits and other
soil accumulations.
(C) Nonfoodcontact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other
debris.
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4-602.11 Equipment Food-Contact Surfaces and Utensils.
(A) Equipment fooecontact surfaces and utensils shall be cleaned:
(1) Except as specified in(B) of this section, before each use with a different type of raw animal food such as beef,
fish, lamb, pork, or poultry?
(2) Each time there is a change from working with raw foods to working with +teaeigt foods?
(3) Between uses with raw fruits and vegetables and with potentially hazardous food (time/temperatuferceafety
food); P
(4) Before using or storing a food temperature measuring dé\acet
(5) At any time during the operation when contamination may have occlirred.
(B) Subparagraph (A)(1) of this section does not apply ifdbe-contact surface or utensil is in contagith a succession of
different raw animal foods each requiring a higher cooking temperature as specified usd@d8l1 than the previous
food, such as preparing raw fish followed by cutting raw poultry erstime cutting board
(C) Except as specified 1 (D) of this section, if used with potentially hazardous food (time/temperature control for safety
food), equipment foodontact surfaces and utensils shall be cleaned throughout the day at least evesy™4 h
(D) Surfaces of utensils and equiprheantacting potentially hazardous food (time/temperature control for safety food) may
be cleaned less frequently than every 4 hours if:
(1) In storage, containers of potentially hazardous food (time/temperatintrol for safety food) and their contears
maintained at temperatures specified under Chapter 3 and the containers are cleaned when they are empty;
(2) Utensils and equipment are used to prepare food in a refrigerated room or area that is negirsthane of the
temperatures in the followinghart and:
(a) The utensils and equipment are cleaned at the frequency in the following chart that corresponds to the
temperature; and

Temperature Cleaning Frequency
5.0°C (41°F) or less 24 hours
>5.0°C - 7.2°C (>41°F - 45°F) 20 hours
>7.2C - 10.0°C (>45F - 50°F) 16 hours
>10.0C - 12.8C (>50F - 55°F) 10 hours

(b) The cleaning frequency based on the ambient temperature of the refrigerated room or area is documented in the
food establishment
(3) Containers in serving situations such as salars, delis, and cafeteria lines hold readyeat potentially hazardous
food (time/temperature control for safety food) that is maintained at the temperatures specifieGhayter3, are
intermittently combined with additional supplies of the sarod fbat is at the required temperature, and the containers
are cleaned at kest every 24 hours;
(4) Temperature measuring devices are maintained in contact with food, such as when left in a container of deli food or
in a roast, held at temperatures speaifunder Chapter 3;
(5) Equipment is used for storagepHckaged consumer unpackaged food such as a redohrefrigerator and the
equipment is cleaned at a frequency necessary to preclude accumulation of soil residues;
(6) The cleaning schedule ipproved based on consideration of:
(a) Characteristics of the equipment aitsluse,
(b) The type of food involved,
(c) The amount of food residue accumulation, and
(d) The temperature at which the food is maintained during the operation and thdaldterthe rapid and
progressive multiplication of pathogenic or toxigenitcroorganisms that are capable of causing foodborne
disease; or
(7) In-use utensils are intermittently stored in a container of water in which the water is maintained at 57%) (t35
moreor 5°F (41°F) or lessand the utensils and container azkeaned at least every 24 hours or at a frequency
necessary to preclude accumulation of soil residues.
(E) Except when dry cleaning methods are used as specified uddg®3 11 surface of utensils and equipment contacting
food that is not potentiallydzardous (time/temperature control for safety food) shall be cleaned:
(1) At any time when contamination may have occurred;
(2) At least every 24 hours for iced tea dispensers arsliower seHservice utensils such as tongs, scoops, or ladles;
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(3) Before restocking consumer sedérvice equipment and utensils such as condiment dispensers and display containers;
and
(4) In equipment such as ice bins and beverage dispensing noztlesdosed components of equipment such as ice
makers, cooking oil stage tanks and distribution lines, beverage and syrup dispensing lines or tubes, coffee bean
grinders, and water vending equipment:

(a) At a frequency specified by the manufacturer, or

(b) Absent manufacturer specifications, at a frequency necesgangctade accumulation of soil or mold.

4-602.12 Cooking and Baking Equipment.

(A) The foodcontact surfaces of cooking and baking equipment shall be cleaned at least every 2% Hiswection does
not apply to hot oil cooking and filteriregquipment if it is cleaned as specified in Subparagrap®2411(D)(6).

(B) The cavities and door seals of microwawvens shall be cleaned at least every 24 hours byg tise manufacturer's
recommended cleaning procedure.

4-602.13 Nonfood-Contact Surfaces.
Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulbtesidafeso

4-603.11 Dry Cleaning.

(A) If used, dry cleaning methods such as brushing, sagapnhd vacuuming shall contact only surfaces thas@ted with
dry food residues that are not potentially hazardtioee/temperature control for safety food)

(B) Cleaning equipment used in dry cleaning famhtact surfaces may not be used for atiner purpose.

4-603.12 Precleaning.

(A) Food debris on equipment and utensils shall be scrapped ovaste disposal unir garbage receptacle or shall be

removed in a warewashingnachine with a prewash cycle.

(B) If necessary for effective cleaning, utensils and equipment shall be preflushed, presoaked, or scrubbed with abrasives.

4-603.13 Loading of Soiled Items, Warewashing Machines

Soiled items to be cleaned in a warewashing machine shall be loaded intdregekor bdsetsor onto coneyors in a
position that:

(A) Exposes the items to the unobstructed spray from all cycles; and

(B) Allows the items to drain.

4-603.14 Wet Cleaning.

(A) Equipment foodcontact surfaces and utensils shall be effectively washed to remove or completely loosen soils by using
the manual or mechanical means necessary such as the application of detergents containing wetting agatsiiers;

acid, alkaline, or abrasive cleaners; hot water; brushes; scouring padprésghre sprays; or ultrasonic devices.

(B) The washing procedures selected shall be based on the type and purpose of the equipment or utensil, and on the type of
soil to be removed.

4-603.15 Washing, Procedures for Alternative Manual Warewashing Equipment.

If washing in sink compartments or a warewashing machine is impractical such as when the equipment is fixéghsilshe u
are too large, washing shall be done by using alternative manual warewashing equipment as spe¢iéd.it2{C) in
accordance with the following procedures:

(A) Equipment shall be disassembled as necessary to allow access of the deteri@mtsallparts;

(B) Equipment components and utensils shall be scrapped or rough cleaned to remove food particle accumulation; and
(C) Equipment and utensils shall be washed as specified uddgdJ 14(A).

4-603.16 Rinsing Procedures.
Washed utensils and equipment shall be rinsed so that abrasives are removed and cleaning chemicals are removed or diluted
through the use of water by using one of the following proeedu
(A) Use of a distinct, separate t@arinse after washing and before sanitizing if using:
(1) A 3-compartment sink,
(2) Alternative manual warewashing equipment equivalent te@®artment sink as specified id401.12(C), or
(3) A 3-step washig, rinsing, and sanitizing procedurea warewashing system fGtP equipment;
(B) [Deleted]
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(C) [Deleted]
(D) If using a warewashing machine that does not recycle the sanitizing solution as specified EhdétHjs section, or
alternative manual arewashing equipment such as sprayess,of a nondistinct water rinse that is:

(1) Integrated in the application of the sanitizing solution, and

(2) Wasted immediately after each application; or
(E) If using a warewashing machine that recycles the sanitizing solution for use in the rregyelasuse of a nondistinct
water rinse that is integrated in the application of the sanitizing solution.

4-603.17 Returnables Cleaning for Refilling.

(A) Except as specified in {B) and (C) of this section, returned empty containers intended for cleaning and refilling with
food shall be cleaned and refilled in a regulated foodgssing planf,

(B) A foodspecific container for beverages may béllexf at a food establishment if;

(1) The design of the container and of the rinsing equipment and the nature of the beverage, when considered together,

allow effective cleaning atdme or in the food establishment;
(2) Facilities for rinsing before refling returned containers with fresh, hot water that is under pressure and not
recirculated are provided as part of the dispensing system;
(3) The consumeowned container returnea the food establishment for refilling is refilled for sale or servidg tm
the same consumer; and
(4) The container is refilled by:
(a) An employee of the food establishment, or
(b) The owner othe container if the beverage system includes a contaminfréertranger process that cannot be
bypassed by the container owner.
(C) Consumerowned containers that are not feggdecific may be filled at a water vending machine or system.

4-7 SANITIZ ATION OF EQUIPMENT AND UTENSILS
Subparts  4-701 Objective
4-702 Frequency
4-703 Methods

4-701.10 Food-Contact Surfaces and Utensils.
Equipment fooecontact surfaces and utensils shall be sanitized.

4-70211 Before Use After Cleaning.
Utensils and foodtontact surfaces of equipment shall be sanitized before use after cléaning.

4-703.11 Hot Water and Chemical.
After being cleaned, equipment fogdntact surfaces andensils shall be sanitized in:
(A) Hot water manual operations by immersion for at least 30 seconds and as specified4B0&r181;"
(B) Hot water mechanical operations bsifg cycled through equipment that is set up as specified undeb@8 15,4-
501.112, and-4%01.113 and achieving a utensil surface temperature of 71°C (160°F) as measured by an irreversible
registering temperature indicatSror
(C) Chemical manual anechanical operations, including the application of sanitizing chemicatsrbgrsion, manual
swabbing, brushing, or pressure spraying methods, using a solution as specified4460&r18 4. Contact times shall be
consistent with those on EP&gisteredabel use instructions by providing:
(1) Except as specified under Subpaegnh (C)(2) of this section, a contact time of at least 10 seconds for a chlorine
solution specified under4t501.114(A),P
(2) A contact time of at least 7 seconds for a chiwsolution of 50 mg/L that has a pH of 10 or less and a temperature
of at least 38°C (100°F) or a pH of 8 or less and a temperature of at least 24°C{75°F),
(3) A contact time of at least 30 seconds for other chemical sanitizing sol(itams,
(4) A contact time used in relationship with a combination of temperature, coatgemtand pH that, when evaluated
for efficacy, yields sanitization as defined in Subparagrap1.10(B).
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4-8 LAUNDERING
Subparts 4-801 Objective
4-802 Frequency
4-803 Methods

4-801.11 Clean Linens.
Clean linens shall be free from food residues and other soiling matter.

4-802.11 Specifications.

(A) Linens that do not come in direct contact with food shall be laundered betwerations if they become wet, sticky, or
visibly soiled.

(B) Cloth gloves used as specified i8-$04.15(D) shall be laundered before beisgd with a different type of raw animal
food such as beef, fish, lamb, pork or poultry.

(C) Linens and napkinthat are used as specified und&-304.13 and cloth napkins shall be laundered between each use.
(D) Wet wiping cloths shall be launderedilg.

(E) Dry wiping cloths shall be laundered as necessary to prevent contamination of food and clean sesiiag ut

4-803.11 Storage of Soiled Linens.
Soiled linens shall be kept in clean, nonabsorbent receptacles or clean, washable laundry bags and stmegorted to
prevent contamination of food, clean equipment, cleamsilge and singleservice and singlese aticles.

4-803.12 Mechanical Washing.

(A) Except as specified in T (B) of this section, linens shall be mechanicadlyed.

(B) In food establishments in which only wiping clothee laundered as specified in-B@1.15(B), the wiping cloths may be
laundered in a mechanical washer, sink designated only for laundering wiping clothsremashing or foogreparation
sink that is cleaned as specified under5D4.14.

4-803.13 Use of Laundry Facilities.

(A) Except as specified in § (B) of this section, laundry facilities on the prenfisefood establishmershall be used only

for the washing and drying of items used in the operation of the establishment.

(B) Separate laundry facilities located on the premises for the purpose of general laundering such as for institutiogs provid
boading and lodging mawlso be used for laundering food establishment items.

4-9 PROTECTION OF CLEAN ITEMS
Subparts  4-901 Drying
4-902 Lubricating and Reassembling
4-903 Storing
4-904 Handling

4-901.11 Equipment and Utensils, Air-Drying Required.

After cleaning and sanitizing, equipment and utensils:

(A) Shallbe airdried or used after adequate draining as specified in the first paragraph of 40 CFR 180.940 Tolerance
exemptions for active and inert ingredients for use in antimicrobial formulations¢fodect surface sanitizing solutions),
befare contact witHfood; and

(B) May not be cloth drieéxcept that utensils that have beendiiled may be polished with cloths that are maintained
clean and dry

4-901.12 Wiping Cloths, Air -Drying Locations.

Wiping cloths laundered in a food establishment that does not have a mechanical clothes dryer as specidedl. ib(B}
shall be aidriedin a location and in a manner that prevents contamination of foaghneent utensils, linens, and single
service and singlase articles and the wiping cloth$his section does not apply if wiping cloths are stored after laundering
in a sanitizing solution as specified under-§@i..114.
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4-902.11 Food-Contact Surfaces.
Lubricantsas specified under sectior2D5.11shall be applied to foedontact surfaces that require lubrication in a manner
that does not contaminate feodntact srfaces

4-902.12 Equipment.
Equipment shall be reasselmtbso that fooecontact surfaces are not contaminated.

4-903.11 Equipment, Utensils, Linens, and $gle-Service and SingleUse Articles.
(A) Except as specified in(fp) of this section, cleaned equipment and utensils, laundiemts, and singlservice and
single-use articles shall be stored:

() In a clean, dry location;

(2) Where they are not exposed to splash, dust, or other contamination; and

(3) At least 15 cm (6 inches) above the floor.
(B) Clean equipment and utensils shall be stored as specified i(&) of this section and shall be stored:

(1) In a selfdraining position that allows air drying; and

(2) Covered or inverted.
(C) Singleservice and singlase articles shall be stored specified under(®\) of this section and shall be kept ireth
original protective package or stored by using other means that afford protection from contamination until used.
(D) Items that are kept in closed packages may be stored less than 1incme& above the floor on dollies, pallets, racks,
and skids tht are designed as specified undet-804.122.

4-903.12 Prohibitions.
(A) Except as specified in(B) of thissection, cleaned and sanitized equipment, utensils, laundeeed,limnd single
service and singlase articles may not be stored:
(1) In locker rooms;
(2) In toilet rooms;
(3) In garbage rooms;
(4) In mechanical rooms;
(5) Under sewer lines that amet shielded to intercept potential drips;
(6) Under leaking wer lines including leaking automatic fire sprinkler heads or under lines on which water has
condensed,;
(7) Under open stairwells; or
(8) Under other sources of contamination.
(B) Laundered linens and singkervice and singleise articles that are pacad or in a facility such as a cabinet may be
stored in a locker room.

4-904.11 Kitchenware and Tableware.

(A) Singleservice and singlaise articles and cleaned and sanitized utensils shall léedadisplayed, and dispensed so
that contamination of foedand lip-contact surfaces is prevented.

(B) Knives, forks, and spoons that are not prewrapped shall be presentedosdytiize handles are touched by employees
and by consumers if consumetfsgervice is provided.

(C) Except as specified unde(H) of this section, singlservice articles that are intended for feodlip-contact shall be
furnished for consumer sedervice with the original individual wrapper intact or from an approvsplediser.

4-904.12 Soiled and Clean Tableware.
Soiled tablewarshall be removed from consumer eating and drinking areas and handled so that clean tableware is not
contaminated.

4-904.13 Preset Tableware.
(A) Except as specified in(B) of this sectiontableware that is preset shall be protected from contamination by being
wrapped, covered, or inverted.
(B) Preset tableware may be exposed if:
(1) Unused settings are removed when a consumer is seated; or
(2) Settings not removed when ansomer is seated are cleaned and sanitized before further use.
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4-904.14 Rinsing Equipment and Utensils after Cleaningand Sanitizing.

After being cleaned and sanitized, equipment and utensils shall not be rinsed before air drying or use unless:

(A) The rinse is applied directly from a potable water supply by a warewashing machine that is maintained and operated as
specifed under Subparts204 and 4501; and

(B) The rinse is applied only after the equipment and utensils have been sanitiaedapplication of hot water or by the
application of a chemical sanitizer solution whose EPBgistered label use instructiordidor rinsing off the sanitizer after

it is applied in a commercial warewashing machine.

Chapter 5
Water, Plumbing anVaste

Parts

51 WATER

52 PLUMBING SYSTEM

5-3 MOBILE WATER TANK AND MOBILE FOOD ESTABLISHMENT WATER TANK
54  SEWAGE, OTHER LIQUID WASTE, AND RAINWATER

55 REFUSE, RECYCLABLES, AND RETURNABLES

51 WATER
Subparts 5101 Source
5-102 Quality
5-103 Quantity and Availability
5-104 Distribution, Delivery, and Retention

5-101.11 Approved System.

Drinking watershall be obtained from an approved souhz is:

(A) A public water systenf;or

(B) A nonpublic water system that is constructed, maintained, and operated according to law

5-101.12 System Flushing and sinfection.
A drinking water system shall be flushed and disinfected before being placed in service after construction, repair, or
modification and afir an emergency siition, such as a flood, that may introduce contaminants to the system.

5-101.13 Bottled Drinking Water.

Bottled drinking wateused orsold in a food establishment shall be obtained from approved sources in accordance with 21
CFR 129 Processing and Bottling of Bottled drinking wafter.

5-102.11 Standards.
Except as specified undsection5-102.12 (A), water from a public water system shall meet 40 CFR Nttional Primary
Drinking Water Regulations and OAR chapter 333, divisionf0@he following drinking water standards apply to licensed
food establishments that are not rieded under OAR chapter 333, division 061:
(A) General Sampling Requirements:
(1) All samples required by this rule must be analyzed and collected as pr:sgribDAR 333061-0036(1)(a) and (bfj.
(2) All samples required by this rule must be analyzed laporatory accredited by the Oregon Environmental
Laboratory Accreditation Program (ORELAP) and must be handled and documented in accordance with ORELAP
stanards?
(3) Samples submitted to laboratories for analysis shall be clearly identified withrtteeai the water system, facility
license number, sampling date, time, sample location identifying the sample tap, the name of the person collecting the
sampleand whether it is a routine or a repeat sarfiple.
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(a) Routine: These are samples collected fretatdished sampling locations within a water system at specified
frequencies to satisfy monitoring requirements as prescribed in thi rule;
(b) Repeat: Thesea@samples collected as a follay to a routine sample that is positive for coliform bacteria o
that exceeds the maximum contaminant level for nitrate as specified in OAG3I®30(1)7
(4) Reporting: All sample results must be submitted to the regylauthority by the 10of the month following the
end of the applicable sampling period.
(5) The regulatoryauthority may collect additional samples to determine compliance with applicable requirements of
these rule§.
(B) Sampling for coliform bacteria:
(1) For seasonal establishments, one sample must be collected prior to the operatiahaf gezitaciliy and each
subsequent calendar quarter while open to the @ublminimum of two samples shdde required for coliform,
regardless of length of operatifn.
(2) For year round facilities, facilities utilizing surface water sources musttohe samplevery month. Facilities
utilizing groundwater sources must collect one sample every calendar duarter.
(3) Domestic kitchens licensed by the Oregon Department of Agriculture must test annually for coliform bacteria. If
water is a major ingdient of the ppduct, then additional water testing may be required by the regulatory authority, not
to exceed the standards listed in this rule.
(C) Sampling for chemicals:
(1) Every facility must collect one arsenic sample before beginning operatithefbirst time.This requirement does
not apply to facilities that were previously regulated under OAR chapter 333, division 061 and that have sampling results
from samples collected prior to January 1, 2003.
(2) Every facility must collect one nitrataraple every yeawrhile open to the publiB.
(D) Additional sampling may be required for coliform bacteria, arsenic, or nitrate at the discretion of the regulatdty.author
It is the responsibility of the operator to correct any problems or deficienuilet® assure thavater provided to the public
does not present a risk to public hedlth.
(E) MCL Violations: An item is not considered a violation until confirmed by a second sample collected within 24 hours. For
coliform bacteria, four repeat samples i collected vthin 24 hours of the original positive samjSle.
(1) Total coliform: Facilities must report samples positive for total aotifto the regulatory authorityithin 24 hours
of being notified of the sample resuifts.
(2) Fecal coliform: Facities must reporsamples positive for E. coli to the regulatory authority within 24 hours of being
notified of the sample resulfs.
(a) Facilities must publish public naotification for this potential acute health risk as prescribed by OAR1333
0042°
(b) An alternativeprocedure apprad by the regulatory authoritgust be in place before serving the puBlic.
(3) Facilities must report samples that exceed the MCL for nitrate as specified in OARB3330(1) to the regulatory
authority within at leas?4 hours.
(a) Public notification is required.
(b) Bottled water must be provided to the public upon redues
(F) Public Notice: All public notification must be posted conspicuously on site and must include:
(1) A description of the violation or situati of concerrf’
(2) Corrective actions taken to improve water qudlity;
(3) Any potential adverse health effs?
(4) The population at risk;
(5) The alternative measures in place to provide safe drinking Water.
(G) Surface Water Sources: New facilitiegh surface water sources not regulated undeR@Rapter 333, division 061
shallnot be licensable afteaduary 1, 2005. Facilities existing prior to January 1, 2005 in compliance with OAB6333
0032 may continue to operdte.
(H) Plan Review: All newacilities that are not regulated by OAR 3381 must submit plans to the regulatory authority for
review prior to operation. Existing facilities must submit plans to the regulatotiyorityfor review prior to construction or
major modification of thesystem. Systems regulated prior to January 1, 2003 by OAR chapter 333, division 061 are not
required to resubmit plans. Plan review must be conducted in accordance with the procedures specified in €DSR 333
0060P

5-102.12 Nondrinking Water.

(A) A nondrinking water supply shall be used only if its use is apprBved.

(B) Nondrinking water shall be used only for nonculinary purposes such as air conditioning, nonfood equipmentadoling,
fire protectiorf
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5-102.13 Sampling.
Except when used as specified under®2.12, water from a nonpublic watrstem shall be sampled and tested at least
annually and as reqeid by state wateguality regulations’

5-102.14 Sample Report.
The most recent sample report for the nonpublic water system shall be retained on file in the fasHrastahdr the regrt
shall be maintained as specified by state water quality regulations.

5-103.11 Capacity.

(A) The water source and system shall be of sufficient capacity to meet the peak water demands of the food est8blishment.
(B) Hot water generation and distribution systems shall be sufficient to meet the peak hot water demandsithineuigiod
establishment)’

(C) Hot and cold or tempered water must be provided at all handwashing sinks in the estabfishment.

5-103.12 Pressure.

Water under pressure shall be provided to all fixtuegsipment, and nonfood equipment that are required to use water
except that water supplied as specified under-§§612(A) and (B) to a tengpary food establishment or in response to a
temporary interruption of a water supply need not be under preésure

5-104.11 System.

Water shall be received from the source through the use of:

(A) An approved public water maftipr

(B) One or more of the following that shall be constructed, maintainecymerdted according to la¥i:
(1) Nonpublic water main, water pumps, pipes, hoses, connections, and other appurfénances,
(2) Water transport vehiclééand
(3) Water containerd.

5-104.12 Alternative Water Supply.
(A) Water meeting the requirements specified under Subpd@d 55102, and 5103 shall be made available for a mobile
facility, for a temporary food establishment withoygexmanent water supply, and fofood establishment with a temporary
interruption of its water supply through:
(1) A supply of containers of commercially bottled drinking wdter;
(2) One or more closed portable water contairférs;
(3) An enclosed veicular water tank?f
(4) Anon-premises water storage tartkor
(5) Piping, tubing, or hoses connected to an adjacent approved Sburce.
(B) If approved by the local public health authority, water for sigglent temporary food establishments witha public
water supply may bebtained from a well that has been tested for coliform bacteria within 60 days prior to the event. The
local public health authority may require additional testing or an evaluation of the well and premises as part aivlle app
process. Sampling, reporg and correction of MCL violations shall be in accordance with the applicable provisions of 5
102.11°f
(C) The regulatory authority may grant a temporary variance from requirements of subpatts4.02, and 5103 of he
2009 FDA Food Code by continuing orissuing previously issued permits where:
(1) Failure to comply with the code requirements is ttua failure of a community, municipal or public utility water
supply system to meet the regulatory authority'sireqments;
(2) The regulatory authority is satisfied that necessary remedial action is ongoing or reasonably imminent in connection
with such water supply system; and
(3) Continuance or rissuance of the permit is conditional upon the carrying out df sroedial action and the
provision of such other measures by the certificate or license holder which will in the judgment of thersegulato
authority afford reasonable interim protection to the public health including, but not limited to, adequatesaarning
public and personnel as to the safety of the water delivered to the premises from the distribution system and notice of
measures tow@id use or consumption of such water or to render it safe for consumption; adequate warnings as to the
need for supeiision of children and others needing supervision against use of such water; provision of alternative
potable water and adequate notifioatas to its availability; and measures to avoid the use and the availability of water
on the premised.
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5-2  PLUMBING SYSTEM
Subparts 5-201 Materials
5-202 Design, Construction, and Installation
5-203 Numbers andCapacities
5-204 Location and Placement
5-205 Operation and Maintenance

5-201.11 Approved.

(A) A plumbing system and hoses conveying water shall be constructed and repaired with approved materials according to
law.?

(B) A water filter shall be made of safe materfals.

5-202.11 Approved System and Cleanable Fixtures
(A) A plumbing system shall be designed, construcaed installeciccording to law.
(B) A plumbing fixture such as a handwéasy sink toilet, or urinal shall be easilyaanable.

5-202.12 Handwashing Facility, Installation.

(A) A handwashing sinkhall be equipped to provide water at a temperature of aBB&a5(100°F) through a mixing valve

or combination faucet.

(B) A steam mixing valvenay not le used at a handwashing sink

(C) A self-closing, slowclosing, or metering faucet shall provide a flow of water for at lEasteconds without the need to
reactivate the faucet.

(D)Anautoma i ¢ handwashing facility shal/l be installed in acc

5-202.13 Backflow Prevention, Air Gap.

An air gap between the watsupply inlet and the flood level rim of the plumbing fixture, equipment, or nonfood equipment
shall be at least fiwe the diameter of the water supply inlet and may not be less than 25 mm (1 inch).

5-202.14 Backflow Prevention Device, Design Standd.

A backflowor backsiphonagprevention device installed on a water supply system shall meet AmericitySd Sanitary
Engineering (A.S.S.E.) standards for construction, installation, maintenance, inspectiostingddethat specific
application and type of device.

5-202.15 Conditioning Device Design.
A water filter, screenand other water conditioning devitestalled on water lines shall be designed to facilitate disassembly
for periodic servicing and cleaning. A water filter element shall be of the replaceable type.

5-203.11 Handwashing Facilities.
(A) Except as specified in 1 YBC), (D) and (E)of this sectionat least 1 handwashing sink the number of handwashing
sinksnecessary for their convenient use by employees in areas specified ur2ie4.8  shall be providedFood
establishments opened prior to July 1, 1965 are exempt from this requirement provided that employees can meet the
requirements under §8§301.12and 2301.13%f
(B) If approved and capable of removing the types of soils encountered in the fooibopérablved, automatic
handwashing facilities may be sulhsteéd for handwashing sinks a food establishment that hasleast one handwashing
sink.
(C) An adequate number of handwashing stations shall be provided for each terfipmdaegtablishment to include:

(1) A minimum of one enclosed container that has a minimum water capacitg gfafions’

(2) A spigot that can be opened to provide a constant flow of Water;

(3) Soap?

(4) water"f

(5) Paper towel& and

(6) A collection container for wastewater with a minimum capacity of five gaffons
(D) Class I, lll and IVmobile food uits must provide a handwashing sink
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(E) Outdoor cooking and beverage dispensing operations must Ipeduwvith or located adjacent to a plumbed
handwashing sink. Outdoor cooking and beverage dispensing operations that are not perntarsénityer] may provide a
handwashing system that meets the requirements of paragf$13.(C) if approved by thegulatory authority!

5-203.12 Toilets and Urinals.

(A) Except as specified in § (B) of this section, toilet facilities shall be installed according to OR$BBough 455.895
(20100regon Structure Spediia Code for the number of toilets!

(B) Food establishmestwith occupancy of 15 or less to include both employees and patrons may have only one toilet fixture
and adjacensinkon the premises.

(C) Mobile food units shall provide toilet facilities as provided fogi6-402.11%

5-203.13 Service Sink.

(A) At least 1 service sinér 1 curbed cleaning facilitgquipped with a floor drain shall be provided and conveniently
located for the cleaning of mops or similar wet floor cleaning tools and for the disposgb efater and similar liquid
waste.

(B) Toilets and urinals may not be used as a service sink for the disposal of mop water and similar liquid waste.

(C) For mobile food units, if wet mopping is used as a method for cleaning the floor, then a separatessbékprovided in
the unit for cleaningnops and cleaning tools and for the disposal of mop water or similar liquid wastes.

5-203.14 Backflow Prevention Device, When Required

A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system
at each point of usat the food establishment, including on a hose bibb if a hose is attached or on a hose bibb if a hose is not
attached and backflow previon is required by law, by:

(A) Providing an air ga@s specified under §202.13% or

(B) Installing an approved backflow prevention device as specified und208.54"

5-203.15 Backflow Prevention Device, Carbonator

(A) If not provided with an air gap as specified und&202.13, a dual check valve with an intermediate vent preceded by a
screen of not ks than 100 mesh to 25.4 mm (I8sh to 1 inch) shall be installed upstream from a carbonating device and
downstream from any copper in the water supply Tine.

(B) A dual check valve attached to the carbonator need not be of the vented type if ancaivegated backflow prevention
device has been otherwise provided as specified und&p §f this section.

5-204.11 Handwashing Facilities.

A handwashing facility shall be located:

(A) To allow convenient use by employees in food preparation, food dispensing, and warewashitiguadeas;
(B) In, or immediately adjacent to, toilet rooffis.

5-204.12 Backflow Prevention Device, Location.
A backflow prevention device shall be located so that it may be serviced and maintained.

5-204.13 Conditioning Device Location.
A water filter, screen,ral other water conditioning device installed on water lines shall be located to facilitate disassembly
for periodic servicing and cleaning.

5-205.11 Using a Handwashing Facility.

(A) A handwashing facility shall be maintained so that it is accessible at all times for employee use.

(B) A handwashing facility may not be used for purposes other than handwd$hing.

(C) An automatic handwashifgaci | i ty shal l be used in acftordance with m
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5-205.12 Prohibiting a Cross Connection

(A) A persormay not create a cross connection by connecting a pipe or conduit between the drinking water system and a
nondrinkingwater system or a water system of unknown quélity.

(B) The piping of a nondrinking water system shall be durably identified so ikak#dily distinguishable from piping that
carries drinking wateft

5-205.13 Scheduling Inspection and Service for a Water System Device.

A device such as a water treatment dewvicbackflow preventer shall be scheduled for inspectionsandce, in accordance
with manufacturer's instructions and as necessary to prevent device failure based on local water conditions, and records
demonstrating inspection and service shall be maintained by thenpe chargé!

5-205.14 Water Reservor of Fogging Devices, Cleaning.

(A) A reservar that is used to supply water to a device such as a produce fogger shall be:
(1) Maintained in accordance with manufacturer's specificatfoasc
(2) Cleaned in accordancettvimanufacturer's specifications or according to the procedures specifiedfi{B) of this
section, whichever is more stringeht.

(B) Cleaning procedures shall include at least the following steps and shall be conducted at least once a week:
(1) Draning and complete disassembly of the water and aerosol contact’parts;
(2) Brushcleaning the reservoir, aerosol tubing, and discharge nozzles with a suitable detergent Solution;
(3) Flushing the complete system with water to remove the detergetibsaud particulate accumulatidhand
(4) Rinsing by immersing, sprayingr swabbing the reservoir, aerosol tubing, and discharge nozzles with at least 50
mg/L hypochlorite solutiorf

5-205.15 System Maintained in Good Repair.
A plumbing systemisall be:

(A) Repaired according to lafiand

(B) Maintainedin good repair.

5-3 MOBILE WATER TANK AND MOBILE FOOD ESTABLISHMENT WATER TANK
Subparts  5-301 Materials
5-302 Design and Construction
5-303 Numbers and Capacities
5-304 Operation and Maintenance
5-305 Water System Requirements

5-301.11 Approved.

Materialsthat are used in the constructioha mobile water tankvlobile food unitwater tank, and appurtenances shall be:
(A) Safe?

(B) Durable, corrosiomesistant, and nonabsorbent; and

(C) Finishedto have a smooth, easily cleanable surface.

5-302.11 Enclosed System, Sloped to Drain.

A mobilewater tank shall be:

(A) Enclosed from the filling inlet to the discharge outlet; and

(B) Sloped to an outlet that allows complete drainage of the tank.

5-302.12 Inspection and Cleaning Port, Protected and Secured.
If a water tank is designed with an access port for inspection and cleaning, the opening shall be in the top of the tank and:
(A) Flanged upward at least 13 mm (dmadf inch); and
(B) Equipped with a port cover assembly that is:
(1) Provided with a gasket and a device for securing the cover in place, and
(2) Flanged to overlap the opening and sloped to drain.
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5-302.13 "V" Type Threads, Use Limitation.
A fitting with "V" type threads on a water tank inlet or outlet shall be allowed only when a hose is permanently attached.

5-302.14 Tank Vent, Protected.

If provided, a water tank vent shall terminate in a downward direction and shall be covered with:

(A) 16 mesh to 25.4 mm (16 mesh to 1 inch) scresquivalent when the ventiisa protected arear

(B) A protective filter when the vent is in an area that is not protected from windblown dirt and debris.

5-302.15 Inlet and Outlet, Sloped to Drain.

(A) A water tank and its inleind outlet shall be sloped to drain.

(B) A water tank inlet shall be positioned so that it is protected from contaminants such as waste discharge, roadrdust, oil,
grease.

5-302.16 Hose, Construction and Identification.
A food gade hose shall be used for conveying drinking water from a water tank and shall be:
(A) Safef

(B) Durable, corrosiomesistant, and nonabsorbent;

(C) Resistant to pitting, chipping, ciag, scratching, scoring, distortion, and decomposition;
(D) Finished with a smooth interior surface; and

(E) Clearly and durably identified as to its use if not permanently attached.

5-303.11 Filter, Compressed Air.
A filter that does not pass oil or oil vapors shall be installed initheupply line between the compressor and drinking water
system wien compressed air is used to pressurize the water tank s{stem.

5-303.12 Protective Cover or Device.
A cap and keeper chain, closed cabinet, closed storage tube, or other appreaiv@aiver or device shall be provided
for a water inletoutlet, and hose.

5-303.13 Mobile Food Establishment Tank Inlet.

A mobile food establishmentgater tank inlet shall be:

(A) 19.1 mm (thredourths inch) in inner diameter or less; and

(B) Provided with a hose connection of a size or type that will prevent its use for any other service.

5-304.11 SystemFlushing and Sanitization.
A water tank pump, and hoses shall be flushed and sanitized before being placed in service after construction, repair,
modification, and periods of nonuSe

5-304.12 Using a Pump and Hoses, Backflow Prevention.
A person shall operate a water tank, pump, and hoses so that backflow and other contamination of the water supply are
prevented.

5-304.13 Protecting Inlet, Outlet, and Hose Fitting.
If not in use, a water tank and hose inlet and outlet fitting shall be protected using a cover or device as specified under 8§
5-303.12.

5-304.14 Tank, Pump, and Hoses, Dedication.

(A) Except as specified in § (B) of this section, a water tank, pump, and hoses used for conveying drinking water shall be
used for no other purpo8e.

(B) Water tanks, pumps, and hoses approved for liquid foods may be used for conveying diids if they are cleaned

and sanitized before they are used to convey water.
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5-304.55 Water Tank Cleaning.

(A) The potable water tanks of a mobile food unit shalliésigned to be accessible and translucent so that the
cleanliness can be determined though a visual inspection. Mobile food units licensed fpeiomiaryl, 2020 do
not have to meet this requirement.

(B) The potable and waste water tanks must be cleatledst every six months or as recommended by the
manufacturer.

5-30511 Water System Requirements.

(A) A Class IV mobile food unit must have a potable water systesafficientcapacity to furnishmough hot and cold water

for food preparation, warewashing, and handwashing, and the requirements of these rules. This supply must consist of a
minimum of five gallons of water for handwashing and 30 galtortsvice the volume of théhreecompartment sik

whichever is greatenf water for warewashing.

(B) Class Il and Il mobile food units must have a water supply that provides sufficient water for food preparation,
handwashing, warewashing or any other requirements as setfénése rules. If waveashing is conducted on the unit, a
minimum of 30 gallon®r twice the volume of the threammpartment sink, whichever is greatafrwater must be dedicated

for this purpose. A minimum of five gallons of water must be provided fodwashing’

(C) All mobile food units must be designed with integral potable and waste water tanks on board the unit. A mobile unit may
connect to water and sewer if it is available at the operating location, however, the tanks must remain on Hiktiomitsat

A mobile food unit may not connect to a fresh water system without also connecting to an approved seweh systgila.

food unit licensed prior to February 1, 2020 in which the water tanks and associated plumbing have been removed prior to
tha date is not requireth reinstall the water system if the unit is connected to an approved water and sewef'system.

(D) Mobile food units that utilize potable and wasvater storage tankisat arenot integral to the unit must discontinue the

use of these tanks by January 1, 2823.

(E) When calculating the potable water supply tank capacity as required in this section, the volume of the hot

water heater may not ecluded.

(F) All sinksmust provide water under pressure of at least 20 PSI or provide for a continuous flow and may not use
gravity as the sole means to create the pressure. Units licensed prtrrtiaryl, 2020 are not required to meet

this standard if hands can be effeetivwashed as requiréd.

5-4  SEWAGE, OTHER LIQUID WASTE, AND RAINWATER
Subparts  5-401 Mobile Holding Tank
5-402 Retention, Drainage, and Delivery
5-403 Disposal Facility

5-401.11 Capacity and Drainage.

A sewage holding tanik a mobile food establishment shall be:

(A) Sized15 percent larger in capacity than the water supply tank; and

(B) Sloped to a drain that is 25 mm (1 inch) in inner diameter or greater, equipped withof stalte.

(C) For a mobile food unit selling only beverages, such as coffee, espresso, @amsbahiere most of the potable water

supply is used in the product, the waste water retention tank may be at least one half the volume of the potable water storag
tank. Thisdetermination must be made by the regulatory authority.

5-402.10 EstablishmentDrainage System.
Food establishment drainage systems, including grease thapsonvey sewage shak designed and installed as specified
under 1 5202.11(A).

5-402.11 Backflow Prevention.

(A) Except as specified in {B), (C), and (D) of this section, a direct connection mayemdst between the sewage system

and a drain originating from equipment in whiciodl, portable equipment, or utensils are plaBed.

(B) Paragraph (A) of this section does not apply to floor drains that originate in refrigerated spaces that are cehstsuct

an integral part of the building

(C) If allowed by law, a warewashing mankimay have a direct connection between its waste outlet and a floor drain when
the machine is located within 1.5 m (5 feet) of a trapped floor drain and the machinésociehected to the inlet side of a
properly vented floor drain trap.

(D) If allowed by law, a warewashing or culinary sink may have a direct connection
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5-402.12 Grease Trap.
If used, a grease trap shall be located to be easily accessible for cleaning.

5-402.13 Conveying Sewage.

Sewage shall be conveyed to the point of disposal through an approved sanitary sewage system or otheclagatgnuse

of sewage transport vehiclesaste retention tanks, pumps, pipes, hoses, and connections that are constructed, maintained,
and operated according to I&w.

5-402.14 Removing Mobile Food Establishment Wastes

Sewage and other liquid wastes shall be removed from a mobile food establishment at an approved waste seonsidigg area
a sewage transport vehicle inceua way that a public health hazard or nuisance is not crféated.

(A) Mobile food units that generate only gray water liquid wastes may-bamgd those wastes to a specific disposal location
approved by the regulatgrauthority.

(B) The waste transpocbntainer must be designed and intended to hold and transport gray water without leaks or spills and
have a capacity no greater than 20 galféns.

5-402.15 Flushing a Waste Retention Tank.
A tank for liquid waste retention shall be thoroughly flushed and drained in a sanitary manner during the servicing.operation

5-403.11 Approved Sewage Disposal System.

Sewage shall be disposed thgh an approved facility that is:

(A) A public sewage treatment plahor

(B) An individual sevage disposal system that is sized, constructed, maintained, and operated accordifig to law.

5-403.12 Other Liquid Wastes and Rainwater.
Condensate drainage and other nonsewage liquids and rainwater shall be drained from point of tiisdisasal
according to law.

5-5 REFUSE, RECYCLABLES, AND RETURNABLES
Subparts 5501 Facilities on the Premises
5-502 Removal
5-503 Facilities for Disposal and Recycling

5-501.10 Indoor Storage Area.
If located within the food establishment, a storage fmeeefuse recyclablesand returnables shall meet the requirements
specified under 88 6.01.11, 6201.11- 6-201.18, 6202.15, and €02.16.

5-501.11 Outdoor Storage Surface.
An outdoor storage surface for refusecycldles, and returnables shall be constructed of nonabsorbent material such as
concrete or asphalt and shall be smooth, durable, and sloped to drain.

5-501.12 Outdoor Enclosure.

If used, an outdoor enclosure for refuse, recyclables, and returnables shall be constructed of durable and cleanable material

5-501.13 Receptacles.

(A) Exceptas specified in  (B) of this section, receptacles and waste handlingoumiégéule, recyclables, and returnables

and for use with materials containing food residue shall be durable, cleanable andecidentesistant, leakproof, and
nonabsorbent.

(B) Plastic bags and wet strength paper bags may be used to line receptacles for storage inside the food establishment, or
within closed outside receptacles.

5-501.14 Receptacles in Vending Machines.

Except for a receptacle for beverage bottle crown closuredyuse receptacle may not be located within a vending machine,
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5-501.15 Outside Receptacles.

(A) Receptacles and waste handling units for refuse, recyclables, and returnables used with materials containing food residue
and used outside the food establishment shall be designed and constructed thhfttimgdids, doors, or covers.

(B) Receptacles and waste handling units for refuse and recyclables such astarcompactoshall be installed sthat

accumulation of debris and insect and rodent attraction and harborage are minimized and effective cleaning is facilitated
around and, if the unit is not installed flush with the base pad, under the unit

5-501.16 Storage Areas, Rooms, and Receptad,Capacity and Availability.

(A) An inside storage room and area and alg¢sitorage area and enclosure, and receptacles shall be of sutfipiacity to
hold refuse, recyclables, and returnables that accumulate.

(B) A receptacle shall be provided in each area of the food establishment or premises where refuse is gerteretechly
discarded, or where recyclables or returnables are placed.

(C) If disposable towelare used at handwashing lavatories, a waste receptwdlde locted at eaclsink or group of
adjacent lavatories.

5-501.17 Toilet Room Receptacle, Covered.
A toilet room used by females shall pevided with a covered receptacle for sanitary napkins.

5-501.18 Cleaning Implements and Supplies.

(A) Except as spefied in T (B) of this section, suitable cleaning implememtd supplies such as high pressure pumps, hot
water, steamand detergent shalklprovided as necessary for effective cleaning of receptacles atelhaaslling units for
refuse, recyclables, and returnables.

(B) If approved, ofpremiseshased cleaning servicasay be used if epremises cleaning implements and supplies are not
provided.

5-501.19 Storage Areas, Redeeming Machines, Receptacles and Waste Handling Units,

Location.
(A) An area designated for refuse, recyclables, returnables, and, except as specified in  (B) of thia seddeming
machine for recyclables or returnables shall be located so that it is separateddpeguipment, utensils, linens, and single
service and singtase articles and a public health hazard or nuisance is not created.
(B) A redeeming machimaay be located in the packaged food storage area or consumer area of a food establishment if
food, equipment, atsils, linens, and singlgerviceand singleuse articles are not subject to contamination from the
machines and a public healthzsrd or nuisance is not created.
(C) The location of receptacles and waste handling units for refuse, recyclables, and returnables may not create a public
health hazard or nuisance or interfere with the cleaning of adjacent space.

5-501.110  Storing Refuse, Recyclables, and Returnables.
Refuse recyclables, and returnables shall be stored in receptacles or waste handling units so treairthegeasible to
insects and rodents.

5-501.111  Areas, Enclosures, and Receptacle&ood Repair.
Storage areas, enclosures, and receptacles for refuse, recyclabletyraathles shalbe maintained in good repair.

5-501.112  Outside Storage Prohibitions.

(A) Except as specifeein 1 (B) of his section, refuse receptacles not meeting the requirements specified under
5-501.13(A) such as receptacles that are not redsigtant, unprotected plastic bags and paper bags, or baled units that
contain materials with food residue ynaot be storedutside.

(B) Cardboardor other packaging material that does not contain food residues and that is awaiting regularly scheduled
delivery to a recycling or disposal site may be stored oataithout beindn a covered receptacle if it is stored so that it
does not create a rodent harborage problem.
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5-501.113  Covering Receptacles.
Receptacles and waste handling uritsréfuse, recglables, and returnables shall be kept covered:
(A) Inside the food establishment if the receptacles and units:
(1) Contain food residue and are not in continuous use; or
(2) After they are filled; and
(B) With tightfitting lids or doorsif kept outside the food establishment.

5-501.114  Using Drain Plugs.
Drains in receptacles and waste handling units for refuse, recyclables, and returnatessitahin plugs in place.

5-501.115 Maintaining Refuse Areasand Enclosures.
A storage area and enclosdor refuserecyclablesor returnakes shall be maintained free of unnecessary itemss,
specified under §-601.114, ad clean.

5-501.116  Cleaning Receptacles.

(A) Receptacles and waste hénd units for refuse, recyclables, and returnables shall be thoroughly cleaned in a way that
does not contamate food, equipment, utensils, linens, or sirggevice and singlase articles, and waste water shall be
disposed of as specified under8@213.

(B) Soiled receptacles and waste handling units for refuse, recyclables, and returnables shall be cleaned at a frequency
necessary to prevent them from developing a buildup of soil or becoming attractants for insects and rodents.

5-502.11 Frequency.
Refuse, recyclables, and returnables shall be removed from the premises at a frequency that will minimize the development
of objectionable odorand other conditions that attract or harbor insects and rodents.

5-502.12 Receptacles or Vehicles.

Refuse recyclables, and returnables shall be removed from the premises by way of:
(A) Portable receptacles that are constructed and maintained according to law; or
(B) A transportvehicle that is constructed, maintained, and operatedrdirg to law.

5-503.11 Community or Individual Facility .

Solid waste not disposed of through the sewsgtem such as through grinders and pulpers shall be recycled or disposed of
in an approved puldior private community recycling or refuse facility; or solid waste shall be disposed of in an individual
refuse facility such as a landfdr incineratomwhich is sized, constructedhaintained, and operated according to law.
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Chapter 6
Physical Facilities

Parts

6-1 MATERIALS FOR CONSTRUCTION AND REPAIR
6-2 DESIGN, CONSTRUCTION, AND INSTALLATIO N
6-3 NUMBERS AND CAPACITIES

6-4 LOCATION AND PLACEMENT

6-5 MAINTENANCE AND OPERATION

6-1 MATERIALS FOR CONSTRUCTION AND REPAIR
Subparts 6-101 Indoor Areas
6-102 Outdoor Areas

6-101.11 Surface Characteristics

(A) Except as specified in T (B) of this section, materials for indoor floor, wall, and csliffgces undeconditions of

normal use shall be:
(1) Smooth, durable, and easily cleanable for areas where food establishment operations are conducted,;
(2) Closely woven and easily cleanable carpetcarpeted areaand
(3) Nonabsorbent for areas subject to moisture such as food preparation areas yefetierators, warewashing areas
toilet rooms, mobile food establishment seirvy areas, and areas subject to flushing or spray cleaning methods.

(B) In a temporary food establishment:
(1) If graded to drain, a floor may be carte, machindaid asphalt, or dirt or gavel if it is covered with mats,
removable platforms, duckboards, or other suitable approved materials that are effectively treated to control dust and
mud; and
(2) Walls and ceilings may be constructed of a malténit protects the interior from the weather and windblown dust
anddebris. Benevolent meal sites as defined201.10(B) are exempt from the requirement to provide ceilings or
overhead protection.

6-102.11 Surface Characteristics.

(A) The outdoor walkingind driving areashall be surfaced with concrete, asphalt, or gravel or other materials that have
been effectively treated to minimize dust, facilitate maintenaaro prevent muddy conditions.

(B) Exterior surfaces of buildings and mobile food establishments shall be of wesdistaint materials and shall comply
with law.

(C) Outdoor storageraasfor refuse, recyclables, or returnables shall be of materials specified und&088§13 and
5-501.12.

6-2 DESIGN, CONSTRUCTION, AND INSTALLATION
Subparts  6-201 Cleanability
6-202 Functionality

6-201.11 Floors, Walls, and Ceilings.

Except aspecified under §-201.14,and except for anslip floor coveringsor applications that may be used fofetg
reasonsfloors, floor coverings, walls, wall coverings, and ceilispsll be designed, constructed, and installed so they are
smooth and easily cleanable,

6-201.12 Floors, Walls, and Ceilings, Utility Lines.

(A) Utility service linesand pipes may not be unnecessarily exposed.

(B) Exposed utility service lines and pipes shall be installed so theytabsiouct or prevent cleaning of the floors, walls, or
ceilings.

(C) Exposed horizontal utilitgervice lines and pipes may not be installed on the floor.
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6-201.13 Floor and Wall Junctures, Coved, and Enclosed or Sealed.

(A) In food establishments in which cleaning heds other than water flushing are used for cleaning floors, the floor and
wall juncturesshall be coved and ded to no larger than 1 mm (one thisigcond inch).

(B) The floors in food establishments in it water flush cleaning methods are used shall be provided with drains and be
graded to drain, and the floor and wall junctures shall be coved and sealed.

6-201.14 Floor Carpeting, Restrictions and Installation.
(A) A floor covering such as carpetimmg similar material may not be installad a floor covering in food preparation areas,
walk-in refrigeratorswarewashing areatoilet room areas where handwashing lavatories, toilets, and urinals are located,
refusestorage rooms, or other areas where the floor is subject to moisture, flushing, or spray cleaning methods.
(B) If carpeting is installed as a floor covering inag®ther than those specified under { (A) of this section, it shall be:
(1) Securely attehed to the floor with a durable mastic, by using a stretch and tack method, or by another method; and
(2) Installed tightly against the wall under the coving or installed away from the wall with a space between the carpet
and the wall and with the edgekte carpet secured by metal stripping or some other means.

6-201.15 Floor Covering, Mats and Duckboards.
Matsand duckboardshall be desiged to be removable and easily cleanable.

6-201.16 Wall and Ceiling Coverings and Coatings.

(A) Wall and ceiling covering materials shall be attached so thatatteegasily cleanahle

(B) Except in areas used only for dry storagmncrete, porous blocks, or bricks used for indoor wall construction shall be
finished and sealed to provide a smooth, nonabsgrbasily cleanable surface.

6-201.17 Walls and Ceilings, Attachments.

(A) Except as specifieani| (B) of this section, attachmemtswalls ancceilings such as light fixtures, mechanical room
ventilation system components, vent covers, wall medifdns, decorative items, and other attachments shall be easily
cleanable.

(B) In a consumer area, wall and ceiling surfaces and decorative itemate@athments that are provided for ambiance need
not meet this requirement if they are kept clean.

6-201.18 Walls and Ceilings, Studs, Joists, and Rafters.
Except for temporary food establishmentagds, joistsand rafters may not be exposadareas subject to moisture.

6-202.11 Light Bulbs, Protective Shielding.
(A) Except as specified in T (B) of this section, light bulbs shall be shielded, coated, or otheriéseedistant in areas
where there is exposed food; clean equipment, utensils, and linens; or unwrappesdesirigéeand singlese articles.
(B) Shielded, coated, or otherwise shattesistant bulbs need not be used in areas used only for storidgrfamopened
packages,fi

(1) The integrity of the packageannotbe affected by broken glass falling onto them; and

(2) The packages are capable of being cleaned of debris from broken bulbs before the packages are opened.
(C) An infrared or otherédat lamp shall be protext against breakage by a shisldrounding and extending beyond the bulb
so that only the face of the bulb is exposed.

6-202.12 Heating, Ventilating, Air Conditioning System Vents.
Heating, ventilating, and air conditioning systems shall be designed and installed so thapraakatake and exhaust vents
do notcause contamination of food, fo@dntact surfaces, equipment, or uténsi

6-202.13 Insect Control Devices, Design and Installation.
(A) Insect control devices that are used to electrocutauarflying insects shall be designed to retain the insect within the
device.
(B) Insect control devices shall be installed so that:
(1) The devices are not located over a food preparationamda
(2) Dead insects and insect fragments are prevented from being impelled onto or falling ed éxpdsclean
equipment, utensils, and linens; and unwrapped sgylece and singlase articles.
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6-202.14 Toilet Rooms, Enclosed.

Except where a tat room is located outside a food establishment and does not open directly into the fooshestabli
such as a toilet room that is provided by the management of a shopping tod#t room located on the premises shall be
completely enclosed and prdeid with a tighfitting and selfclosing door.

6-202.15 Outer Openings, Protected.
(A) Except as specified in {B), (C), and (E) and under(f) of this section, outer openings of a food establishment shall be
protected against the entry of insects and rodents by:
(2) Filling or closing holes and other gaps along floors, wahsl cédings;
(2) Closed, tighfitting windows; and
(3) Solid, selfclosing, tightfitting doors.
(B) Paragraph (A) of this section does not apply if a food establishment opens into a larger structure, such as a mall, airport,
or office building, orimto an dtached structure, such as a porch, and the outer openings from the larger or attached
structure are protected against the entry of insects and rodents.
(C) Exterior doors used as exits need not bedeling if they are:
(1) Solid and tighfitting;
(2) Designated for use only when an emergency exists, by the fire protection authority that has jurisdiction over the food
establishment; and
(3) Limited-use so they are not used for entrance or exit from the building for purposes other thasignet
emergency exit use.
(D) Except as specified in {B) and (E) of this section, if the windows or doors of a food establishment, or of a larger
structure within which a food establishment is located, are kept open for ventilation or other porgoporary food
establishment is not provided with windows and doors as specified u(goffthis section, the openings shall be protected
against the entry of insects and rodents by:
(1) 16 mesh to 25.4 mm (16 mesh to 1 inch) screens;
(2) Propely despned and installed air curtains to control flying insects; or
(3) Other effective means.
(E) Paragraph (D) of sectionZ®2.15 does not apply:
(1) If flying insects or other pests are absent due to the location of the establishment, the weatthetiroiting
condition; and
(2) The establishment develops a pest management plan to control the presence of flying insects or other pests. The pest
management plan must be approved by the regulatory authority prior to implemefitation.

6-202.16 Exterior Wal Is and Roofs, Protective Barrier.
Perimeter walls and roofs of a food establishment shall effectively protect the establishment from the weather andfthe entry
insecs, rodents, and other animals.

6-202.17 Outdoor Food Vending Areas Overhead Protection
Except for machines that vend canned beverafjlegated outside, a machine ugedvend food shall be provided with
overhead protection.

6-202.18 Outdoor Servicing Areas, Overhead Protection.
Except for areas used only for the loading of water or the discharge of sewage and othevdisgidthrough the use of a
closed system of hosegrvicing areas shall be provided with overhead protection.

6-202.19 Outdoor Walking and Driving Surfaces, Graded to Drain.
Exterior walkingand drivingsurfaces shall be graded to drain if requireddoy.

6-202.110 Outdoor Refuse AreasCurbed and Graded to Drain.
Outdoor refusareas shall be constructed in accordance with law and shall be designed and maintained to prevent the
accumulation of liquid waste theesults from the refuse and from cleaning the area and wast¢asdesp

6-202.111  Private Homes and Living or Sleeping Quarters, Use Prohibition.

Except under a domestic kitchen license issued by the Oregon Department of Agricyltivaeshome, a room used as
living or sleeping quartersr an area directly opening into a room used as living or sleeping quarters may not be used for
conducting food establishment operatiéns.
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6-202.112 Living or Sleeping Quarters, Separation.

Living or sleepingquarters located on the premises of a food establishment such as those provided for lodging registration
clerks or resident managers shall be separated from rooms and areas used for food establishment operations by complete
partitioning and slid selfclosing doors.

6.3 NUMBERS AND CAPACITIES
Subparts 6-301 Handwashing Sinks
6-302 Toilets and Urinals
6-303 Lighting
6-304 Ventilation
6-305 Dressing Areas and Lockers
6-306 Service Sinks

6-301.10 Minimum Number.
Handwashing facilities shall be provided as specified unde2@3511.

6-301.11 Handwashing Cleanser, Availability.
Each handwashing sirdc group of 2 adjacent handwashing sisksall be provided with a supply of hand cleaning liquid
powder, or bar soaf’

6-301.12 Hand Drying Provision.

Each handwashing sink or group of adjacent handwashing sinks shall be provided with:

(A) Individual, disposable towel8}

(B) A continuous towel system that supplies ther ugth a clean towef or

(C) A heateehir hand drying devicé! or

(D) A hand drying device that employs an-liife system that delivers high velocity, pressurized air at ambient
temperatures’

6-301.13 Handwashing Aids and Devices, Use Resttions.

A sink used for food preparation or utensil washing, or a service sink or curbed cleaning facility used for the disppgsal of m
water or similar wastes, may not be provided with the handwashing aids doelsdeayired for a handwashing sirds

specified under 8§-301.11 and ©01.12 and 1501.16(C).

6-301.14 Handwashing Signage.
A sign or poster that notifies food employees to wash their hands shall be pravédidthadwashing sinkased by food
employees ad shall be clearly visible to food employees.

6-301.20 Disposable Towels, Waste Receptacle.
A handwashing sink or group of adjacent handwashing $ivatds provided with disposable towels shall be provided with a
waste receptacle as specified unfi&501.16(C).

6-302.10 Minimum Number.
Toilets and urinals shall be provided as specified unde2@3512.

6-302.11 Toilet Tissue, Availability.
A supply of toilet tissue shall be available at each tdilet.

6-303.11 Intensity.

The light intensity shall be:

(A) At least 108 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor-in veditigeration units and dry
food storage areas and in other areas and rooms during periods of cleaning;
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(B) At least 215 lux (20 foot candles):
(1) At asurface where food is provided for consumer-selfvice such as buffets and salad bars or where firesiuce
or packaged foods are sold or offered for consumption,
(2) Inside equipment such as reantand undeicounter refrigerators; and
(3) At a digance of 75 cm (30 inches) above the floor in areas used for handwashing, warewashing, and equdpment a
utensil storage, and in toilet rooms; and
(C) At least 540 lux (50 foot candles) at a surface where a food employee is working with food or wotkinggmstls or
equipment such as knives, slicers, grinders, or saws where employee safety is a factor.

6-304.11 Mechanical.

If necessary to keep rooms free of excessive heat, steamdensation, vapors, obnoxious oderaoke, and fumes,
mechanical ventilatin of sufficient capacitghall be providedror mobile food units, violations of this section shall be
considered a priority foundation item.

6-305.11 Designation
(A) Dressing rooms or dressing areas shall be desigifaatgployees routinely change their clothes in the establishment.
(B) Lockers or other suitable facilitishall be proided for the orderly storage of employees' clottang other possessions.

6-306.10 Availability.
A service sink or curbed cleaning facility shall be provided as specified und293.53A).

6-4 LOCATION AND PLACEMENT
Subparts  6-401 Handwashing Sinks
6-402 Toilet Rooms
6-403 Employee Accommodations
6-404 Distressed Merchadise
6-405 Refuse, Recyclables, and Returnables

6-401.10 Conveniently Located.
Handwashing sinkshall be conveniently located as specified unde28411.

6-402.11 Convenience and Accessibility.
(A) Except for 1 (B) through (F9f this section,dilet rooms shall be conveniently located and accessible to employees
during all hours of operatioand shall be an integral part of the building.
(B) A food service establishment may mpeoved withoutan integral toilet room under the following conditions:
(1) An integral toilet room is not required by law; and
(2) A toilet room idocated within 500 feet of the food estabfisent; and
(3) A written agreement is in place that allows the use of the toilet room; or
(4) The food service establishment is located in an outdoor mall or shopping center.
(C) Toilet facilities for the customere required only in establishments constied or extensively remodeled after May 11,
1974,
(D) Food establishments limited to driireor handout service are not required to provide toilet rooms facilities for the
customer
(E) For mobile food units:
(1) On board toilet facilities are not applicable to most mobile food units. If the unit is not so equipped, then the mobile
food unit must operate within orgriarter mile or a fiveninute walk of an accessible nestm facility. New mobile
food units firsticensed on or after February 1, 2020 must be located within 500 feet of an accessible r&&biziem
food units that operate on a designated raht,do not stop at a fixed location for more than two howrsng the
workdayor are operating in conjetion with an evenarebe exempt from thisubparagraph
(2) Mobile food units that do not provide on board restroonlifi@simust hae restroom facilities that shdle
accessible to employees during all hours of operation. The restroom facilitiebanas handwasgig system that
meets theequirements of sectioris202.12,6-301.11, 6301.12, 6301.20 and 602.11 Employees may use a
restroom located in a prit@home or a portable toilet to satisfy this requirement.
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(F) Food service establishnterthat are constructed in or adjacent to a single family residence are not required to provide a
separate restroom for employees, if a restroom in the residenceléabkevduring all hours of operation. The restroom
facility must meet the requirementssections 5202.12, 6301.11, 6301.12, 6301.20 and €02.11.

6-403.11 Designated Areas

(A) Areas designatefdr employees to eat, drink, and usbaccoshall be located so that food, equipment, linens, and single
service and singlase articles are protected from contamination.

(B) Lockers or other suitable facilities shall be located in a designated room evtemeacontamination of food, equipment,
utensils, linens, and singkervice and singlase articlegannotoccur.

6-404.11 Segregation and Location.

Products that are held by the permit holder for credit, redemptioatun to the distributor, such as damaged, spoiled, or
recalled productshall be segregated and held in deaitgd areas that are separated from food, equipment, utensils, linens,
and singleservice and singtase articles$’

6-405.10 Receptacles, Waste Endling Units, and Designated Storage Areas.
Units, receptacles, and areas designated for storagausérafid recyclable and returnable containers shall be located as
specified under §-501.19.

6-5 MAINTENANCE AND OPERATION
Subpart 6-501 Premises, Structures, Aichments, and Fixtures Methods

6-501.11 Repairing.
Physical facilities shall be maintained in good repair.

6-501.12 Cleaning, Frequency and Restrictions.

(A) Physical facilities shall be cleaned as often as necessary to keep them clean.

(B) Except for cleaning thasinecessary due to a spill or other accidetganing shall be dorduring periods when the least
amount of food is exposed such as after closing.

6-501.13 Cleaning Floors, Dustless Methods.

(A) Except as specified in § (B) of this section, only dustless methods of cleaning sha&itlbsuch as wet cleaning,

vacuum cleaning, moppingith treated dust mops, or sweeping using a broom aneadesiting compounds.

(B) Spills or drippage on floors that occur between normal floor cleaning times may be cleaned:
(1) Without the use of duarresting compounds; and
(2) In the case of liquid spills or drippage, with the use of a small amount of absorbent compound such as sawdust or
diatomaceous earth applied immediately before spot cleaning.

6-501.14 Cleaning Ventilation Systems, Nuisace and Discharge Prohibition

(A) Intake and exhaust air ducts shall be cleaargdifilters clanged so they are not a sceiof contamination by dust, dirt,

and other materials.

(B) If vented to the outside, ventilation systems may not create a public health hazard or nuisance or unlawful discharge.

6-501.15 Cleaning Maintenance Tools Preventing Contaminatian.
Food preparatin sinks, handwashing sinkand warewashing equipment may not be used for the cleaning of maintenance
tools, the preparation or holding of maintenance materials, or the disposab efater and similar liquid astes

6-501.16 Drying Mops.
After use, mops shall be placed in a position that allows them-tinaivithout soiling walls, equipment, or supplies.

6-50117 Absorbent Materials on Floors, Use Limitation.

Except as specified in $81.13(B), sawdust, wood shavings, granular balged clay, diatomaceous earth, or similar
materials may not be used on floors.
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6-501.18 Cleaning of Plumbing Fixtures
Plumbing fixtures such as handwashing sinks, toiletsuaindls shall be cleaning as often as necessary to keep them clean.

6-501.19 Closing Toilet Room Doors.
Except during cleaning and maintenance operatioist toom doors as specified unde8-202.14 shalbe kept closed

6-501.110 Using Dressing Rooms andlockers.
(A) Dressing roomshall be used by employees if the employees eetyuthange their clothes in the establishment.
(B) Lockers or othesuitable facilities shall be used for the orderly storage of employee clothing and other possessions.

6-501.111  Controlling Pests.

The premises shall be maintained free of insects, rodents, and othé&f Féstgresence of insects, rodents, and other pests
shall be controlled to minimize their presence on the premises by:

(A) Routinely irspecting incoming shipments of food angslies;

(B) Routinely inspecting the premises for evidence of pests;

(C) Using methods, if pests are found, such as trapping devices or other means of pest control as specified 202141288 7
7-206.12, and 206.13" and

(D) Eliminating harborage coiténs.

6-501.112 Removing Dead or Trapped Birds, Insects, Rodents, and Other Pests.
Dead or trapped birdinsects, rodents, and other pests shall be removed from control devices and the premises at a frequency
that prevents their accumtitan, decomposition, or the attraction of pests.

6-501.113  Storing MaintenanceTools.

Maintenance tools such as bragmrmops, vacuum cleaners, and similar items shall be:

(A) Stored so they do not contaminate food, equipméensils, linens, and singtervice and singtase articlesand
(B) Stored in an orderly manner that facilitates cleaning theus®a for storing the maintenance tools.

6-501.114 Maintaining Premises Unnecessary ltems and Litter

The premises shall be free of:

(A) Items that are unnecessary to the operation or maintenance of the establishment such as equipment that isatonfunction
or no longer used; and

(B) Litter.

6-501.115 Prohibiting Animals.
(A) Except as specified in T (B), (C), (D) and (E) of this secfiga,animalsmaynot be allowed on the premises of a food
establishment!
(B) A food estblishment shall permit the use of a service animal by an individual with a disability on its premises unless the
service animal poses a direct threat to the health and safety atothe
(1) For purposes ofsection®0 1. 115 t he t er m aBighificard risk to thenheadtheot safetyroé aihers
that cannot be eliminated by modification of policies, practices, or procedures or by provision of auxiliary aids or
services.
(2) In determining whether a service animal poses a direct threat teetilthtor safety of others, a food establishment
must make an individualized assessment, based on reasonable judgment that relies on the best available objective
evidence, to ascertaiThe nature, duration, and severity of the risk; the probability thatbtential injury will
actually occur; and whether reasonable modifications of policies, practices, or procedures will mitigate the risk.
(3) A food establishment may ask an indigiduith a disability to remove a service animal from the premises if:
@The ani mal is out of control and the animal ds handl
(b) The animal is not housebroken.
(C) Live animals may be allowed in the feliog situations if the contamination of food; clean equipment, uteasits,
linens; and unwrapped singkervice and singleise articles can not result:
(1) Edible fish or decorative fish in aquariums, shellfish or crustacea on ice or under refrigegatibshellfish and
crustacean in display tank systems;
(2) Patroldogs accompanying police or security officers in offices and dining, sales, and storage areas, and sentry dogs
running loose in outside fenced areas;

78



(3) Pets inthe common dining areax group residences at times other than during meals if:
(a) Effective partitioning and setflosing doors separate the commsdrom food storage or food preparation areas
(b) Condiments, equipment, and utensils are storeshalosed cabinets or removed from the common dining areas
when pets are present, and
(c) Dining areas including tables, countertops, and similar surfaces are effectivehedlbafore the next meal
service; and
(d) In areas that ee not used for food preparation, storage, sales, display, or dining, in which there are caged
animals or animals that are similarly restricted, such as in a variety store that sells pets or agatkithat
displays animals.
(4) In areas that are notsed for food preparation, storage, sales, display, or dining, in which there are caged animals
or animals that are similarly restricted, such as in a variety store that sells pets or a tourishaadisplays animals.
(D) Live or dead fish bait may b#osed if contamination of food; clean equipment, utensils, and linens; and unwrapped
singleservice and singleise articlescannotresult.
(E) Pet doganay be allowed in outside seating areas of a food establishment under the following conditions:
(1) The food establishment prepares written procedures that include:
(a) A diagram of te outd@r area to be designated as available to consumers with pet'dogs;
(b) The establishmentdds procedure for assuring that e
immediately cleaning accidents involving dog waste. The proeedustalso describe the location of materials and
equipment necessary to clean up accidents involving dog #astd;
(c) The establishmento6s procedure for notifyiRfg empl c
(2) Pet dogs may not ome intocontact with serving dishes, utensils and tableware. Pet dogs are also not allowed on
chairs, tables and other furnishirigs.
(3) Employees and consumers may not provide food to petélogs.
(4) Pet dogs must be on a leash and under control obtisamenat all times:'
(5) At no time may pet dogs be permitted to travel through the indoor edesignated outdoor portions of the food
establishment!
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Chapter 7
Poisonous or Toxic Materials

Parts

7-1 LABELING AND IDENTIFICATION

7-2 OPERATIONAL SUPPLIES AND APPLICATIONS
7-3 STOCK AND RETAIL SALE

7-1 LABELING AND IDENTIFICATION
Subparts 7-101 Original Containers
7-102 Working Containers

7-101.11 Identifying Information, Prominence.
Containersof poisonous or toxi materialsand personal care itershall bear a legible manufacturer's latiel.

7-102.11 Common Name.
Working containersised for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies
shall be clearly and individually id&fied with the common namef the materiaf’

7-2 OPERATIONAL SUPPLIES AND APPLICATIONS
Subparts 7-201 Storage
7-202 Presence and Use
7-203 Container Prohibitions
7-204 Chemicals
7-205 Lubricants
7-206 Pesticides
7-207 Medicines
7-208 First Aid Supplies
7-209 Other Personal Care Items

7-201.11 Separation.

Poisonous or toxic materials shall be stored so taepnotcontaminate food, equipment, utensils, linens, and ssgjteice

and singleuse articles by:

(A) Separating the poisonoos toxic materials by spacing or partitionirigand

(B) Locating the poisonous or toxic materials in an area that is not above food, equipment, utensils, linens, edviiegle

or singleuse articles.This paragraph does not apply to equipment atahsil cleaners and sanitizers that are stored in
warewashing areas for availability and convenience if the materials are stored to prevent contamination of food, equipment,
utensils, linens, and singkervice and singleise articles”

7-202.11 Restriction.

(A) Only those poisonous or toxic materials that are required for the operation and maintérzafocel establishment, such
as for the cleaning ansanitizing of equipment and utensils and the cowfroisects and rodentshall be allowed in a food
establishment!

(B) Paragraph (A) of this section does not apjplypackaged poisonous or toxic materials that are for retail sale.
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7-202.12 Conditions of Use.
Poisonous or togimaterials shall be:
(A) Used according to:
(1) Law and this Code,
(2) Manufacturer's use directions included in labeling, and, for a pesticide, manufacturer's label instructions ttzdt state th
use is dbwed in a food establishmerit,
(3) The condibns of certification, if certification is required, for use of the pest control matetiaths]
(4) Additional conditions that may be established by the regulatory autfiauity;
(B) Applied so that:
(1) A hazard to employees or other persons iscoastituted? and
(2) Contamination including toxic residues due to drip, drain, fog, splash or spray on food, equipment, utensils, linens,
and singleservice and singtase articles is prevented, afwl a restricted use pesticide, this is achieved’by:
(a) Removing the item§,
(b) Covering the items with impermeable cové&rs;
(c) Taking other appropriate preventive actidhand
(d) Cleaning and sanitizing equipment and utensils afterggplcation.?
(C) A restricted use pesticide shalldygplied only by an applicator certified as defined in 7 USC 136 Definitions, (e)
Certified Applicator, of the Federal Insecticide, Fungicide, and Rodenticide Act, or a person under tsepi#meion of a
certified applicatort'

7-203.11 Poisonots or Toxic Material Containers.
A containermpreviously sed to store poisonous or toxic materials may not be used to store, transport, or dispéhse food.

7-204.11 Sanitizers, Criteria.

Chemical saniiers and other chemical antimicrobials applied to fooutact surfaces shall meet the requirements specified
in 40 CFR 180.940 Tolerance exemptions for active and inert ingredients forarganicrobial formulations (foedontact
surface sanitizing sotions).”

7-204.12 Chemicals for Washing Fuits and Vegetables, Criteria.

(A) Chemicals usetb wash or peel raw, whole fruits and vegetables shall meet the requirements specified in 21 CFR
173.315 Chemicals used in washing or to assist in the peeling of fruits and vegé&tables.

(B) Ozone as an antimicrobial agent used in the treatment, starafjprocessing of fruits and vegetables in a food
establishment shall meet the requirements specified in 21 CFR 173.368 Ozone.

7-204.13 Boiler Water Additives, Criteria.
Chemicalsused as boiler water additivelsall meet the requirements specified in 21 AFR.310 Boiler Water Additives.

7-204.14 Drying Agents, Criteria.
Drying agents used in conjunction with sanitization shall:
(A) Contain only components that are listed as one of the following:
(1) Generally recogrid as safe for use in food as specified in 21 CFR Rbstances GenenalRecognized as Safe,
or 21 CFR 184 Direct Food Substances Affirmed as Generally Recognized as™Safe,
(2) Generally recognized as safe for the intended use as specified FR2186- Indirect Food Substances Affirmed as
Generally Recognized as Safe,
(3) Approved for use as a drying agent under a prior sanction specified in 21 CFRri@4Sanctioned Food
Ingredients?
(4) Specifically regulated as an indirect food aiddifor use as a drying agent as specified in 21 CFR Part& 285 or
(5) Approved for use as a drying agent under the threshold of regulation process established by 21 CFR 170.39
Threshold of regulation for substances used in fomatact articles? and
(B) When sanitization is with chemicals, the approval required undgraBagraph (A)(3) or (A)(5) of this section or the
regulation as an indirect food additive required un8ebparagraph (A)(4) of this section, shall be specifically for use with
chemical sanitizing solution§.

7-205.11 Incidental Food Contact, Criteria.

Lubricantsshall meet the requirements specified in 21 CFR 178.3570 Lubricants with incidental food contactri the

used on fooetontact surfaces, on bearings and gears located within food-contact surfaces, or on bearings and gears that
are located so that lubricants may leak, drip, or be forced into food or ontadotatt surface’.
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7-206.11 Restricted Use Pesticides, Criteria.
Restricted use pesticides specified unde2Z.12(C) shall meet the rdgements specified in 40 CFRB2 Subpart
Classification of Pesticidées.

7-206.12 Rodent Bait Stations.
Rodent baishall be contained in aeered, tamperesistant bait statiof.

7-206.13 Tracking Powders, Pest Control and Monitoring.

(A) Except as specified in(B) of this section, a tracking powder pesticide may not be used in a food establishment.
(B) If used, a nontoxic tracking powder such as talcum or flour may not comtEniood, equipmenttensils, linens, and
singleservice and singlase articles.

7-207.11 Restriction and Storage.

(A) Except for medicines that are stored or displayed for retail saily, those medicines that are necessary for the health of
employess shall be alloweadhia food establishmerit.

(B) Medicines that are in a food establishment for the employees' use shall be labeled as specified Lotldrn &and

located to prevent the contamination of food, equipment, utensils, linens, andssingte and singlase articles”

7-207.12 Refrigerated Medicines, Storage.

Medicines belonging to employees or to children in a day care center that require refrigeration and are stored in a food
refrigerator shall be:

(A) Stored in a package orm@iner and kept inde a covered, leakproof container that is identified as a container for the
storage of medicinegsand

(B) Located so they are inaccessible to childfen.

7-208.11 Storage.

First aid supplies that are in a food establishmentfeemployees' use shall be:

(A) Labeled as specified under 8191.11%" and

(B) Stored in a kit or a container that is located to prevent the contamination of food, equipment, utensils, and linens, and
singleservice and sigle-use article$.

7-209.11 Storage.
Except as specified under 8207.12 and -208.11, employees shall store their personal care items in facilities as specified
under 1 6305.11(B).

7-3  STOCK AND RETAIL SAL E
Subpart 7-301 Storage and Display

7-301.11 Separation.

Poisonous or toxic materials shall be stored and displayed for retail sale sanhejcontaminate food, egpment,

utensils, linensand singleservice and singlase articles by:

(A) Separating the poisonous or toxic materials by spaminrtitioning? and

(B) Locating the poisonous or toxic materials in an area that is not above food, equipment, utensils, linens, -@etviiegle
or singleuse articles.
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Chapter 8
Compliance ané&nforcement

Parts

8-1 CODE APPLICABILITY

8-2 PLAN SUBMISSION AND APPROVAL

8-3 PERMIT TO OPERATE

8-4 INSPECTION AND CORRECTION OF VIOLATIONS

8-5 PREVENTION OF FOODBORNE DISEASE TRANSMISSION BY EMPLOYEES
8-6 CONSTITUTIONAL PROTECTION

8-7 NOTICES

8-8 REMEDIES

8-1 CODE APPLICABILITY
Subparts 8101 Use for Intended Purpose
8-102 Additional Requirements
8-103 Variances

8-101.10 Public Health Protection.
(A) The regulatory authoritghall apply this Code to promote its underlying purpasespecified in §-102.10, of
safeguarding public health and ariag that food is safe, unadulterated, and honestly presesien offered to the
consumer.
(B) In enforcing the provisions of this Code, the regulatothatity shall assess existitfigcilities or equipment that were in
use before the effective date of this Chdesed on the following considerations:
(1) Whether the facilities or equipment are in good repair and capable of being maintained in a sanitary condition;
(2) Whether fooecontactsurfaces comply with Subpartl1;
(3) Whether the capacities oboling, heating, and holding equipment are sufficient to comply wi#h301.11; and
(4) The existence of a documented agreement with the permit hiokdehe facilities or equipméewill be replaced as
specified under 1-804.11(G)
(C) Plans submitted shall be reviewattd commented on by an environmental health spediadjitered in accordance with
ORSchapter700.

8-102.10 Preventing Health Hazards, Provision for Conditiors Not Addressed.

(A) If necessary to protect against public health hazardsiisances, theegulatory authority may impose specific
requirements in addition to the requirements contained irCtbie that are authorized by law.

(B) The regulatory authority shall document the conditions that necessitate the imposition of additional reqareirtbeats
underlying public health rationalelhe documentation shall be pided to the permit applicant or permit holder and a copy
shall be maintained in the regulatory authority's file for the food establishment.

8-103.10 M odifications and Waivers.
(A) The Department may grant a \eamce from requirements of thisae as follows:
(1) Where it is demonstrated to the satisfaction of the Department thatstripliance withithe rule maybe highly
burdensome or impractical due to special condition or cause;
(2) Where the public gorivate interest in the granting of the variance is found by the Department to clearly outweigh
the interest of the application of uniform rulesgan
(3) Where such alternative measures are provided which in the opinion of the Department will provideeguidilic
health and safety protection.
(B) Such variance authority is not conferred upon any Local Public Health Authority notwithstandingtoah&rathority in
administration and enforcement of the food service statutes and rules;
(C) The applicant mstcomplete the required application, pay the required feérahate all necessary information to
support the variance request, which may inclumg is not limited to, required testing, challenge data and research results;
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(D) If a variance is grantk the regulatory authority shall retain the information specified undet@8.1 in its records for
the food establishment;

(E) The Department shakview variances at least triennially

(F) Revocation or denial of the variance request shall be subject to the appeal process provided ucilepteRS3.

8-103.11 Documentation d Proposed Variance and Justification.

Before a variance from a requirement of this Code is approved, the information that shall be fnptigeperson
requesting the variance and retained in the regulatory authority's file on the food estflisitiudes:

(A) A statement of the proposed variance of the Code requirement citing relevant Code section fiumbers;

(B) An analysis of the rationale for how the potential public health hazards and nuisances addressed by the relevant Code
sections wil be alternatively addressed by the propésahd

(C) A HACCP plan if required as specified underf(®.13(A) that inludes the information specified under 281.14 as it
is relevant to the variance requestéd.

(D) If required by the regulatory éhgrity, provide documentation that a recognized process authority has reviewed the
variance request and approved the psecé&ny necessary or required training or documentation must be successfully
completed prior to variance approVal.

8-103.12 Conformance with Approved Procedures.
If the reguldory authority grants a variance as specified in18.10, or a HACCPIan is otherwise required as specified
under § 8201.13, the permit holder shall:
(A) Comply with the HACCP plans and procedures that are submitted as specified urizt.88Bandpproved as a basis
for the modification or waivef and
(B) Maintain and provide to the regulatory authority, upon request, respedsfied under f1-801.14(D)and (E) that
demonstrate that the following are routinely employed;

(1) Procedures for monitoring critical control poifits,

(2) Monitoring of the critical control poinfg,

(3) Verification of the effectiveness of an operation or protemsq

(4) Necessary corrective actions if there is failure at a critical @lomintf

8-2 PLAN SUBMISSION AND APPROVAL
Subparts  8-201 Facility and Operating Plans
8-202 Confidentiality
8-203 Construction Inspection and Appoval

8-201.11 When Plans Are Required.

A permit applicanbr permit holder shall submit todtregulatory authority properly prepared plans specifications for
review and approval before:

(A) The constructiomf a food establishmefit;

(B) The conversin of an existing structure for use as a food establishfhent;

(C) The remodelingf a food establishment or aartge of type of food establishment or food operation asfegueander
8-302.14(C) if the regulatory authority determines that plans and specifications are necessary to ensure compliance with this
Codef"

(D) Notwithstanding paragraphs (A) through @)his section, vending machines having the sanitary appos the
National Automatic Merchandizing Association shall be exempt from the requirement to submit plans for review and
approval.

8-201.12 Contents of the Plans and Specifications.

The plans and specifications for a food establishmertdimg a food establishment specified under&8.13, shal

include, as required by the regulatory authority based on the type of operation, type of food preparation, and foods prepared
the following information to demonstrate conformance with Codeigians:

(A) Intended menu

(B) Anticipated volume of food to be stored, prepared, and sold or served;

(C) Proposed layoutechanical schematics, construction materials, and finish schedules;

(D) Proposed equipmetypes manufacturers, model numbers, locations, dimensions, performance capacities, and
installation specifications;
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(E) Evidence that stalard procedures that ensure compliance with the requirements of this Code are develepeding a
developed; and

(F) Other information that may be required by the regulatory authority for the proper review of the proposed construction,
conversion or mdification, and procedures for operating a food establishment.

8-201.13 When a HACCP Planis Required.
(A) Before engaging in an activity that requires a HACCP plan, a permit applicanat belder shall submit to the
regulatory authority for approval a properly prepared HAC@R ps specified under §821.14 and the relevant provisions
of this Code if:
(1) Submission of a HACCP plan is required according to law;
(2) A variance s reqiired as specified under subparagrapt03.11(D)(4), sectioB-502.11,0r paragraph £204.11D(B);
or
(3) The regulatory authority determines that a food preparation or processing method requires a variance based on a plan
submittal specified under 88112, an inspectional finding, or a variance request.
(B) A permit applicant or permit holdshall have a properly prepared HACCP plan as specified undé0g.32.

8-201.14 Contents of a HACCP Plan.
For a food establishment that igjuéred under 8-201.13 to have a HACCP plan, the plan and specifications shall indicate:
(A) A categorization offte types of potentially hazardous foods (time/temperature control for safety foods) that are specified
in the menu such as soups and sawsadagds, and bulk, solid foods such as meat roasts, or of other foods that are specified by
the regulatory authority’
(B) A flow diagram by specific food or category type identifying critical control points and providing information on the
following:
(1) Ingredients, materials, and equipment used in the preparation of thaft' fard,
(2) Formulations or recipes thagltheate methods and procedural control measures that address the food safety concerns
involved; "'
(C) Food employee and supervisorgihing plan that addresses the food safety issues of coftern;
(D) A statement of standard operating procedureshtoptan under consideration including clearly identifying:
(1) Each critical control point!
(2) The critical limits for each crital control point?f
(3) The method and frequency for monitoring and controlling each critical control point by therfgdoyee designated
by the person in charg¥,
(4) The method and frequency for the person in charge to routinely verify thabtherployee is following standard
operating procedures and monitoring critical control pofiits,
(5) Action to be take by the person in charge if the critical limits for each critical control point are noftfiaed,
(6) Records to be maintained lhetperson in charge to demonstrate that the HACCP plan is properly operated and
managed?fand
(E) Additional scientificdata or other information, as required by the regulatory authority, supporting the determination that
food safety is not compromiseg the proposafF’

8-202.10 Trade Secrets.

The regulatory authority shall treat @snfidentialin accordance with law, information that meets the criteria specified in law

for a rade secret and is contained on inspection report forms and in the plans and specifications submitted as specified under
88 8201.12 and €01.14.

8-203.10 Preoperational Inspections.

The regulatory authority shatbnduct one or more preoperational inspections to verify that the food establishment is
constructed and equipped in accordance with the approved plans and approved modifications of those plans, has established
standard operatg procedures as specified @mnd] 8201.12(E), and is in compliance with law and this Code.
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8-3 PERMIT TO OPERATE
Subparts  8-301 Requirement
8-302 Application Procedure
8-303 Issuance
8-304 Conditionsof Retention

8-301.11 Prerequisite for Operation.
A person may not operate a food establishment without a valid peroperate issued by the regulatory authority.

8-302.11 Submission 30 Calendar Days Before Ppmsed Opening.[Deleted]

8-302.12 Form of Submission.
A person desiring to operate a food establishrakall submit tahe regulatory authority a written applicatifor a permit on
a form provided by the regulatory authority.

8-302.13 Qualifications and Responsibilitiesof Applicants.

To qualify for a permit, an applicant shall:

(A) Be an owner of the foodstablishment or an officer of the legal ownership;

(B) Comply with the requirements of this Code

(C) As specified under §-802.11, agree to allow access to the food establishment and to provide reagfdgretation; and
(D) Pay the applicable permit feasthe time the application is submitted.

8-302.14 Contents of the Appliction.
The applicatiorshall include:
(A) The name, mailig address, telephone number, and signature of the person applyingderrtiieand the name, mailing
address, and location of the food establishment;
(B) Information specifying whether the food establishment is owned by an assod@atjooration, individual, partnership,
or other legal entity;
(C) A statement specifying whedr the food establishment:
(1) Is mobile or stationary and temporary or permanent, and
(2) Is an operation that includes one or more of the following:
(a) Prepares, offers for sale, or serves potentially hazardous food:
(i) Only to orderupon a consumer's request,
(i) In advance in quantities based on projected consumer demand and discards food that is not sold or served at
an approved frequencyr o
(i) Using time as the public health control as specified unde681319,
(b) Prepaes potentially hazardous food in advance using a food preparation method that involves two or more steps
which may include combining potentially hazardous ingnetdiecooking; cooling; reheating; hot or cold holding;
freezing; or thawing,
(c) Prepares fad as specified under Subparagraph (C)(2)(b) of this section for delivery to and consumption at a
location off the premises of the food establishment where iejsgped,
(d) Prepares food as specified under Subparagraph (C)(2)(b) of this section for service to a highly susceptible
population,
(e) Prepares only fabthat is not potentially hazardous, or
(f) Does not prepare, but offers for sale onlggackaged food that is not potentially hazardous;
(D) The name, title, address, and telephone number of the person directly responsible forestafdmstiment;
(E) [Deleted]
(F) The names, titles, and addresses of:
(1) The persons comprising the Iégavnership as specified under { (B) of this section including the owners and
officers, and
(2) The local resident agent if one is required basethe type of legal ownership;
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(G) A statement signed by the applicant that:
(1) Attests to the accurpof the information provided in the application, and
(2) Affirms that the applicant will:
(a) Comply with this Code, and
(b) Allow the reguléory authority access to the establishment as specified und402.81 and to the records
specified under 88-203.12 and £05.13 and Subparagrapf281.14(D)(6); and
(H) Other information required by the regulatory authority.

8-303.10 New, Converted or Remodeled Establishments.

For food establishments that are required to submisgsispecified under §801.11 the regulatory authority shall issue a
permit to the applicant after:

(A) A properly completed application is submitted;

(B) The required fee is submitted;

(C) The required plans, specifications, and information are reviewed and approved; and

(D) A preoperational inspectioas specified in §-203.10 shows that the establishment is built or restestin accordance
with the approved plans and specifications and that the establishment is in compliance with this Code.

8-303.20 Existing Establishments, Permit Renewal, and Change of Ownership

The regul#ory authority may renewa permit for an existing food establishment @ynissue a permit to a new owner of an
existing food establishment after a properly completed application is submitted, reviediegpaoved, the fees are paid,
and an inspection shows that the establishment is in compliance with this Code.

8-303.30 Denial of Application for Permit, Notice.

If an applicatbn for a permit to operate is denje¢ke regulatory authority shall prioke the applicant with a notice that
includes:

(A) The specific reasons and Code citations for the permit denial,

(B) The a&tions, if any, that the applicant must take to qualify for a permit; and

(C) Advisement of the applicant's right of appaiatl the process and time frames for appeal that are provided under ORS
chapterl83.

8-304.10 Responsibilities of the Regulatory Authoity.

(A) At the time a permit is first issued, thegulatory authority shall provide to the permit holohdormation on how to

obtaina copy of this Codeo that the permit holder is notified thfe compliance requirements and the conditions of

retention, as specified under 884.11, that are applicable to the permit.

(B) Failure to provide the information specified in T (A) of this sedfioes not prevent the regulatory authority from taking
authorized action or seeking remedies if the permit holder fails to comply with this Code or an order, warning, or directive
the regulatory authority.

8-304.11 Responsibilities of the Permit Holabr.

Uponacceptance of the permit issued by the regulatory authority, the permit holder in order tihegpainmit shall:

(A) Post the permit in a location the food establishment that is conspicsitm consumers;

(B) Comply with the provisions of this Code including the conditions of a granted variance as specified uh@ari® 3

and approved plans as specified under28.12;

(C) If a food establishmeéiis required under §-801.13 to operatender a HACCP plargomply with the plan as specified

under § 8103.12;

(D) Immediately contact the regulatory authority to report an illoés® employe as specified under §201.11(B)

(E) Immediately discontinue operations and notify the regulatory authority if an imminent ingzdtttmay exist as

specified under §-804.11;

(F) Allow representatives of the regulatory authority ac¢eske food establishment as specified unde493.11;

(G) Replace existindacilities and guipment specified in §8-801.10 with fadities and equipment that comply with this

Code if:
(1) The regulatory authority directs the replacenimtause the facilities and@pment constitute a public health
hazard or nuisance or no longer comply with the criteria upon which the facilities and equipment were,accepted
(2) The regulatory authority directs the replacentemeet current code requirements after the food ésaént has
been closed for a mininnu of sixconsecutive month§ his provision also applies to mobile food units that were
licensed prior to February 1, 2021,
(3) The facilities and equipment are replaced in the normal course of operation;
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(H) Complywith directives of theegulatory authority including time framé&sr corrective actions specified in inspecti

reports, notices, ogats, warnings, and other directives issued by the regulatory authority in regard to the permit holder's food
establishment or in response to community emergencies;

(I Accept notices issued and served by the regulatory autlagritay be authorized und€@RSchapterl83 andchapter

624; and

(J) Be subject to the administrative, civil, injunctive, and criminal remeaiegnay be authorized under OBt&apterl83 and
chapter624.

8-304.20 Permits Not Transferable.

A permit may not be transferred from one person to another person, from one food establishment to another, or from one type
of operation to another if the food operation changes from the type of operatmfieshin the applicabin as specified under

1 8302.14(C) and the change in operation is not approved.

84 INSPECTION AND CORRECTION OF VIOLATIONS
Subparts 8-401 Frequency
8-402 Access
8-403 Report of Findings
8-404 Imminent Health Hazard
8-405 Priority and Priority Foundation Items

8-401.10 Establishing Inspection Interval.
(A) Except as specified in 11 (B) and (C) of this section, the regulatory authority shall m$pedtestablishmestt least
once every 6 months.
(B) [Deleted]
(C) For temporary food establishments:
(1) Except for Subparagraph (C)(2) of this sectibie, regulatory authority shall inspect at least once during the
operation of a tempora food establishment.
(2) For benevolerdingleeventtemporary food establishments, the regulatory authority shall either:
(a) Inspect, or
(b) Provide a consultation.

8-401.20 Performance- and Risk-Based. [Deleted]

8-402.10 Competency oflnspectors.
An authorized representative of the regulatory authority who inspects a food establishment or conducts plan review for
compliance with this Code shall have the knowkdikills, and ability to adequately perform the required duties.

8-402.11 Allowed at Reasonable Times after Due Notice.

After the regulatory authority presents official credentials and provides notice of the purpose of, and an intent taoonduct,
inspection, the person in charge shall allow the regulatory authoritgtermine if the food establishment is in compliance
with this Code by allowing accetsthe establishment, allowing inspection, and providirigrmation and recordspecified

in this Code and to which the regulatory authority is entitled according to law, during the food establishment's hours of
operation and other reasonable times.

8-402.20 Refusal, Ndification of Right to Access, and Final Request for Access.

If a person denies accdssthe regulatory authority, the regulatory authority shall:

(A) Inform the person that:
(1) The permit holder is required allow access to the regulatory authority as specified ug18et02.11 of this Code,
(2) Access is a condition of the acceptance and retention of a food establishment permit to operate as specified under
8-304.11(F), and

(B) Make a final request for aess.
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8-402.30 Refusal, Reporting.

If after theregulatory authority presents credentials and provides notice as specified urdig2.8 B explains the authority
upon which access requested, and makes a final requestdoess as specified in 8482.20, the person in charge

continues to refuse access, the regulatory authority shall provide details of the denial of access on an inspectiom.report fo

8-402.40 Inspection Order to Gain Access.[Deleted]

8-403.10 Documenting Information and Observations.
The regulatory authority shall document on an inspecgport form:
(A) Administrative information about the food establishment's legal identity, street and mailing addresses, type of
establishment and operation as specified undeB@2814(C), inspdwn date, anémployee food handler certificatemnd
(B) Specific factual observations of violative conditions or other deviations fronCihitethat require correction by the
permit holder including:
(1) Failure of the person in charge to demonstrate the knowledge of foodborne illness prevention, application of HACCP
principles, and the requirements of this Code specified unddi0® 21,
(2) Failure of food employees and the person in charge to demonstrate their knowledge of their responsibility to report a
diseas or medical condition as specifiender §§ 201.11],
(3) Nonconformance with priority items or priority foundatitems of this Code,
(4) Failure of the appropriate food employees to demonstrate tlwindéaige of, and ability to perform in accordance
with, the procedural, monitoring, verification, and corrective action practices required by the regulatory authority as
specified under §-803.12,
(5) Failure of the person in charge to provide recordsired|by the regulatory authority for determining confonoa
with a HACCPplan as specified under Subparagrag0&.14(D)(6), and
(6) Nonconformance with critical limitsf a HACCP plan.

8-403.20 Specifying Time Frame for Corrections.
The regulatory authority shall specify on the inspection repam the time framdor correction of the violations as
specified under §8-804.11, and 8105.11.

8-403.30 Issuing Report and Obtainng Acknowledgment of Receipt.

At the conclusion of the inspection and according to law, the regulatory authority shall provide a copy of the completed
inspection repdrand the notice to correct violations to the permit holder or to the person in charge, a&stl aexigned
acknowledgment of receipt.

8-403.40 Refusal to Sign Acknowledgment.
The regulatory authority shall:
(A) Inform a person who declines to sign an acknowledgment of receipt of inspectional findings as specifid@3138 8
that:
(1) An acknowledgment of re@t is not an agreement with findings,
(2) Refusal to sign an acknowledgment of receipt witlaftect the permit holder's obligation to correct the violations
noted in the inspection report within the time frames specified, and
(3) A refusal to sign aacknowledgment of receipt is noted in the inspection report and conveyed to the regulatory
authaity's historical record for the food establishment; and
(B) Make a final request that the person in charge sign an acknowledgment receipt of inspectiogal findi

8-403.50 Public Information.
Except as specified in §802.10, the regulatory authority shall treat the inspection report as a public document and shall
make it available for disclosure to a person who requests it as provided in law.

8-404.11 Ceasing Operations and Reporting.

(A) Except as specified in T (B) of this section, a petraltler shall immediately discontinue operatians! notify the
regulatory authority if an imminent health hatzanay exist because of an emergency such as a fire, flood, extended
interruption of electrical or wat service, sewage backup, misuse of poisonous or toxic materials, onset of an apparent
foodborne illness outbreak, gross insanitary occurrence or canditi@ther circumstance that may endanger public h&alth.
(B) A permit holder need not discontinojgerations in an areaf an establishment that is unaffected by the imminent health
hazard.
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8-404.12 Resumption of Operations.
If operations are discontinued as specified unded84811 or otherwise according to law, the permit holder shall obtain
approval from the regulatory authority before resuntpgrations.

8-405.11 Timely Correction.

(A) Except as specified in T (B) of this section, a permitiioshall at the timef inspection correct wiolation of a priority

item or priority foundation itenof this Code and implement corrective actions for a HACCP plan provision that is not in
conpliance with its critical limif

(B) Considering the nature of the potential hazard involved and the complexity of the corrective action needed, thg regulator
authority may agree to or specify a ¢mm time frame, not to exceed 14 calendar days after thectimpefor the permit

holder to correctiolationsof a priority item or priority foundation iteror HACCP plan deviations.

8-405.20 Verification and Documentation of Correction.

(A) After observing at the time of insp@an a correction of &iolation of a priority or priority foundation iteror HACCP
plandeviation, the regulatory authority shall enter the violation and information about the iverestionon the inspection
report.

(B) As specified under 1-805.11(B), after receiving notification that the perhwider has correctedwolation of a priority

item or a priority foundation iterar HACCP plardeviation, or at the end of the specified period of time, the regulatory
authority shall verify correctio of the violation, document the information on an inspection report, and enter the report in the
regulatory authority's records.

8-406.11 Time Frame for Correction. [Deleted]

85 PREVENTION OF FOODBORNE DISEASE TRANSMISSION BY EMPLOYEES
Subpart 8-501 Investigaton and Control

8-501.10 Obtaining Information: P ersonal History of lliness, Medical Examination, and

Specimen Analysis.
The regulatory authority shall act when it has reasonable cause to believe thatragtmeeor conditional employebas
possibly transmitted disease; may be infected with a sks@ea communicablerm that is transmissible through food; may
be a carrier of infectious agents that causeseadie that is transmissible through food; or is affected with a boil, an infected
wound, or aate respiratory infection, by:
(A) Securing a confidentiahedical historyof the employe®r conditional employesuspected of transmitting disease or
making other investigations as deemed appropriate; and
(B) Requiringappropriate medical examinations, irailug collection ofspecimens for labratory analysis, of a suspected
food employee and conditional employee

8-501.20 Restriction or Exclusion of Food Employee, or Summary Suspension of Permit.
Based on the findings of an investigation related to a food emptoyaanditional employeeho is suspected of being
infected or diseased, the regulatory authority may issue antorthex suspected food employeenditional employeer
permit holder instituting one or more of the following control measures:

(A) Resticting thefood empoyee or conditional employee;

(B) Excluding the food employes conditional employeer

(C) Closing the food establishment by summarily susperalipgrmit to operatesanay be provided under ORBapter624.

8-501.30 Restriction or Exclusion Order: Warning or Hearing Not Required, Information
Required in Order.

Based on the findings of the investiga as specified in 8-801.10 and to control disease transmission, the regulatory
authority may issue an order of néstion or exclusion to a suspected food employee or the permit holder without prior
warning, notice of a hearing, or a hearing if theeo:

(A) States the reasons for the restriction or exclusion that is ordered;

(B) States the evidence that the foompdoyee or permit holder shall provide in order to demonstrate that the reasons for the
restriction or exclusion are eliminated,;

(C) Staes that the suspected food employee or the permit holder may request an appeal hearing by submitting a timely
request as providasghder ORShapterl83 and

(D) Provides the name and address of the regulatory authority representative to whoestfoeain appeahearing may be
made.
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DEPARTMENT OF HUMAN SERVICES
DIVISION 157
INSPECTION AND LICENSING PROCEDURE
RESTAURANTS AND BED AND BREAKFAST FACILITIES

333157-0000 Inspection Form Procedures

(1) The Local Public Health Authority shall document violations observed duriggamitation inspection by including the

following information on the form approved by the Authority:

(a) The number of the related item on the Inspection Form;

(b) The point valuassociated with the item including penalty additions;

(c) Oregon Administtive Rule or Oregon Revised Statute number violated; and
(d) A brief statement of the specific problem and required corrections.

(2) Calculation of Points:

(a) Three point priornit foundation items shall be given an additional three point weight whepeat violation is
observed;

(b) Five point priority items shall be given an additional five point weight when a repeat violation is observed;
(c) Additional points shall accumulased be added to the value of uncorrected items that are repeat viglations
(d) Each three point priority foundation item can accumulate to six points.

(e) Each five point priority item can accumulate to 10 points.

(3) Violations creating a potential darrge public health shall be recorded as in section (1) of this rule and shall specify:
(a) Any alternative procedure as may be approved, the time limit for its use, and that the alternative procedure must be
implemente immediately; and
(b) The correctins to be made and the time limit by which the corrections shall be made. In the case where an alternative
procedure has not been approved, the time limit by which the correction must be made shall be within bx¢eed to e
14 days.

(4) Violations creatig an imminent or present danger to pubgalth shall be recorded eequired in sections (1) and)(8f

this rule except when no alternative procedure is approved, the correction shall be required immediately.

(5) If a restaurant obtains a sanitati@oi® of less than 70 upon an unannounced compiegedction, the operator or person

in charge shall baotified by a statement on the inspectiomf that the restaurant shb# dosed, if the score of another

complet inspection conducted within 30 dagsot 70 or above.

(6) Violations creating a significantly increased risk for foodborne iliness shall require a rexfedtion if found on

consecutive completaspections, and for the purposes of enforcemetitlsh@aonsidered uncorrected.

(7) If a restaurant is ordered closed, the closuleras designated by the Authority shall be attached to the inspeation f

and delivered to the operator or person in charge.

333157-0010 Approved Alternative Procedure

(1) An alternative procedure mag lapproved on a temporary basis for a designated time period, if in the judgment of the
Environmental Health Specialist the procedure provides interim health and safety protection equal to that provided by the
rule. TheEnvironmental Health Specialistay extend the designated time period if justified by unforeseen circumstances.
Such an alternative procedure shall nohatize or condone any priority item or priority foundation iteislation.

(2) All alternative proedures which have been approved shallmplemented immediately.

333157-0020 Public Notice of Restaurant Sanitation

(1) The notice of restaurant sanitation shall be based upon thatisenscore calculated on the inspectiomfat the end of
each mannounced completadpection and gl be posted at a customary entratethe establishment. If, upon recheck
inspection, any priority item or priority foundation itenolation listed on the inspectiootim is not corrected within the
designated timémit, the notice of restaurant saaiton postedt the end of the unannounced complagpéction shall be
removed, the notice of closure posted, adiodwre action taken.

(2) A notice of restaurant sanitation thetates that the establishment "Complied with the Acceptable Sanitatiata&ish
shall ke assigned to a restaurant thhtains a sanitation scoré 0 or more in an unannounced complete inspection provided
all priority item and priority foundation itewiolations have been corrected or remedied by appraiternative procedas.
Upon recheckrispection, anyncorrected priority item and priority foundation iteiolations shall cause the notice of
restaurant sanitation to be removed, the matitclosire to be posted, antbsure action taken.
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(3) A notice of restaurant sdtation thatstates that the establishment "Failed to Comply with the Acceptable Sanitation
Standards" shalldassigned to a restaurant tbhtains a sanitation scorelegs ttan 70 in an unannounced complete
inspection provided all priority item andiprity foundation item iolations have been corrected or remedied by approved
alternative procedures. Such a notice of restaurant sanitation shall remain until the facilggdsoclantil a sanitation score
of 70 or more is obtained upon another irctjpe conducted within 30 days.

333157-0025 Communication and Compliance Protocols

Communication and compliance protocols will be provided by the Assistant Director to apefatorcomplying food

service facilities. This communication will conveyrrent and potential compliance actions, and will include the appropriate
use of correspondence, meetings, and officials notices.

333157-0027 Increased Inspection Schedule

(1) Any restaurant that fails to obtain a minimum acceptable sanitation $c&@pbmore for two consecutive, unannounced
semiannual inspections shall be subject to an increased inspection schedule.

(2) Except as provided in section (4) of this raés schedule will consist of one complete unannounced inspection a quarter
(three month period) as well as anyatgeck inspections required. This inspection schedule shall begin in the quarter
immediately following the second consecutive score of less T10.

(3) The increased inspection schedule will revert to semual inspewons after the facility has obtained four (4)
consecutive scores of 70 or above.

(4) At the Assistant Director's option, one of the four required inspections may be aniamspsittg Hazard Analysis and
Critical Control Point (HACCP) principles, as defd in these rules. HACCP based inspections may be announced.
Participation by a restaurant in a HAC®Rsed inspection shall be the equivalent of a score of 70 or abote faurposes

of this rule.

(5) The inspecting agency may assess a fee forgaantterly inspection required under this rule of up to-bal¢ of the

annual licensing fee otherwise assessable to the restaurant.

333157-0030 Closure of Restaurants
(1) If the Administratocloses a restaurgra statement by the Authority orderingsure and specifying the reasons
therefore, andigned by the Administratpshallbe attached to the inspectiarin and delivered to the operator or person in
charge:
(a) When a restaurant is closed, the Administrator shall post the notitesofeat a customary entrance;
(b) No persn except the Administratahall remove or alter this notice;
(c) No persorshall operate a restaurant that has béesed.
(2) If a violation which creates an imminent or present danger to puddiithhis not caected immediately or an approved
alternative procedure is not initiated immediately by the operator, the restaurant shall be closed.
(3) If a violation which creates a poteadtdanger to publicdalth has not been corrected within the designatedlitmie the
restaurant shall bdased.
(4) When a ragaurant has been closed because a priority item and priority foundationaetion(s) has not been
corrected, it may be reopened after 24 hours if:
(a) A rechecknspection by the Administrator coinfns that all priority item and priority foundation iternolations have
been corrected; and
(b) A dosure dismissal dier desigated by the Authoritis delivered to the operator or person in charge; and
(c) The d¢osed sign previously posted smovel by the Administratqr
(d) A restaurant may be reopened earlier than 24 hours following a voluntary meeting attended guttzetegterator
or personn charge, the Administratoand the inspecting Environmental Health Specialist, at which thesprosiof
subsection$4)(a) through (c) of this section are demonstrated to be met;
(e) A restaurantlosed and reopened asstibed in this subsection sh&le assigned a notice of restaurant sanitation
based on the saation score of the unannounceaiplete nspectbn which identified the priority item and priority
foundation item violations causing thiesure.
(5) If a restarant has obtained a sanitation scoreze§lthan 70 on two consecutive complegpéectiongonducted within
30 days as desbed in OAR 333157-0000(9, it shall be tbsed.
(6) When a restaurant has bedésed for failure to obtain a minimum acceptabénitation score of 70 or more, it may be
reopened after 24 hours if:
(a) The operator submits a written plan of correctgpecifying the corrections to be made and time limits for their
completion, which would achieve a sanitatamore of 80 pointby the next serrannual nspection; and
(b) The plan of correction is ppoved by the Administratpand
(c) A completemspectionafter the restaurant has bedmsed produces a sanitation score of 70 or more.
(d) A dosure dismissal dier designated by the Authoritydelivered to the operator or person in charge; and
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(e) The ¢osed sign previously posted is removedixy Administrator
(f) A restaurant mpbe reopened earlier than 24 hours following a voluntary meeting attended by the restaurant operator
or personn charge, the Administratoand the inspecting Environmental Health Specialist, at which the prowision
subsectiong6)(a) through (e) of tis section are demonstrated to be met;
(9) A restaurantlosed and reopened as described in this subsection shall be assigned a notice of restaurant sanitation
basedon the sanitation score of thempleteinspectio perbrmed while the restaurant wadssed.
(7) Appeals of losures areantested cases pursuant to ORSpter 183.
(8) Operators whose facilities have been closed for failure to obtain a minimum acceptable sanitation score of 70 or more, or
for failure to correct repeat priority item andquity foundation item iolations must agree in writing, as part of reopening
the restaurant, to:
(a) Enroll in and successfully complete an approved food manager training course; or
(b) In the event that an extialinary situation exists whereby an approved food manager training course is not available
to theoperator, the Administrata@hall make provision for an alternative type of food manager training ustegacri
approved by ta Authority.

333157-0040 Dsplay of Public Notice of Restaurant Sanitation

It shall be unlawful for any restaurant to display a Public Notice of Restab@aitation other thatihe one warded by the
Administrator It shall be unlawful for anyte excet the Administratoto post,change, remove, or deface a Public Notice of
Restaurant Sanitation.

333157-0045 Civil Penalties
(1) The Authorityor a Local Public Health Authority may impose civil penalties on any person for the following willful
violations:
(a) Operation of a restaant, bed and breakfast facility or vending machine without a currenséde do so from the
Authority or the Local Public Health Authority;
(b) Failure to cease operation of a restaurant, bed and breakfast facilitydorgzerachine that has beemstd due to
uncorrected priority itemiolations. This authority sl be limited to those priority itemiolations identified as creating
an imminent or present danger to public health and defined in OARS26000 Sectiori-201.10
(2) For the purposed section (1) of this rule, the term ‘willful' means intentional or deliberate.
(3) The maximum civil penalty for each of the violations listed in section (1) of this rule is $500 per day of violation.
(4) Civil penalties ball be imposed in the manngmovided by ORShapter 18%r the equivalent.

333157-0070 Licensing
Any license issued by the Authoripursuant to OR8hapter 624hall expire and may be reinstated on December 31 of each
year; except fotemporary restaurant licensesued pursuanio ORS 624.082, 624.084 and 624.086

333157-0073 Temporary Restaurant Definitions

(1) Alntermittent temporary restauranto means an establi
(a) That operates temporarily at a specific locatiocoimnection with multiple public gatherings, endémment events,
food product promotions or other events, at least two of which are arranged for by different oversight organizations; and
(b) Where food is prepared or served for consumption by the public.

(2) AOperational r evi @&pladofaperatiorsfor anfegablshmantin orderttd easore thét the

proposed operation conforms with applicable sanitation standards.

(3) AOversight organizati ono mmaragirg oratherwgsa arrangipg far @pudio nsi bl e

gatering, entertainment event, food product promotion or other event, including but not limited to ensuring the availability

of water, sewer and sanitation services.

(4) ASeasonal t e mpaoeswmblishmantest aurant o means
(a) That operates at a specification in connection with multiple public gatherings, entertainment events, food product
promotions or other events that are arranged for by the same oversight organization; and
(b) Where food is prepareat served for consumption by the public.

5 &SV eant temporar restauranto means an establishment:
9 p y
(a) That operates in connection with a single public gathering, entertainment event, food product promotion or other
event; and

(b) Where food is pregred or served for consumption by the public.
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6) fASubstanti al menu alterationd means a change of menu
restaurant and intermittent temporary restaurant operation. For purposes of l#esmrincrease in complexity occurs
when the mem moves from:
(a) Service of readyo-eat foods that requires no further preparation or cooking; to
(b) Foods that are prepared or cookeesita and served directly to the consumer that day; to
(c) Foods hat must be prepared in the operation in advandeeheated or cooled over the course of multiple days of
operation.

333157-0077 Temporary Restaurant Licensing and Inspection

(1) A person may not operate a singleent, intermittent oseasonal temporary restaurant without first procuring a lidense

do so from the Local Public Health Authority.

(2) (a) Application for an intermittent or seasonal temporary restaurant license shall be in writing in the form prescribed by
the Authority adl shall contain the name and address of the applicant, théicpmmtion of the intermittent or seasonal
temporary restaurant, a description of the public gatherings, entertainment events, food product promotions or other
events to be served by thednnittent or seasonal temporary restaurant, an operationalraxi any other information
the Authority may require. In addition to the application the applicant for an intermittent or seasonal temporary
restaurant license shall pay to the Local Pubbkalth Authority the appropriate license fee under ORS 624.490.

(b) The Local Public Health Authority shall issue a license to a benevolent organization to operateevsirtgle
temporary restaurant if the benevolent organization has notified the Lddal Realth Authority orally or in writing

that the benevolentrganization intends to operate a singleent temporary restaurant. A Local Public Health Authority
may not charge a benevolent organization a license fee or inspection fee for-@samjlemporary restaurant.

(3) (a) Intermittent and seasonal tempgreestaurants must complete and submit an operational plan for review by the
Local Public Health Authority prior to obtaining a license and operation of the establishment.

(b) Intermittent ad seasonal temporary restaurants that do not complete anaparpkan prior to operation may
operate under one or more singhkent temporary licenses until the operational plan can be completed and approved.
(c) After the operational plan has beemgbeted by the Local Public Health Authority, another operatiplaa is not
required for subsequent licenses, unless deemed necessary by the Local Public Health Authority.

(4) The singleevent, intermittent or seasonal temporary restaurant licensebshadisted in a conspicuous place on the

premises of the licensee

(5) An intermittent temporary restaurant license shall expire 30 days after issuance.

(6) A seasonal temporary restaurant license shall expire 90 days after issuance.

(7) A singleevent emporary restaurant license shall terminate 30 days after égsuatess within 30 days the singleent

temporary restaurant is discontinued or moved from the specific location for which the license was issued.

(8) An intermittent or seasonal temporéioense shall terminate immediately if:

(a) The intermittent oseasonal temporary restaurant prepares or serves food for consumption by the public that is not in
connection with a public gathering, entertainment event, food product promotion or otheheldeby an oversight
organization;

(b) The location of thentermittent or seasonal temporary restaurant changes; or

(c) The menu is substantially altered as defined by OARIZIF0073(6).

(d) If a licensed operation undergoes a substantial megnatidin, then a new license and completed operational plan is
required.

(9) If the license of an intermittent or seasonal temporary restaurant is terminated under section (8) of this rule, the

intermittent or seasonal temporary restaurant may reappéylfoense in accordance with section (2) of this rule.

(10) TheLocal Public Health Authority may suspend, deny or revoke a sigat, intermittent or seasonal temporary

restaurant license if it appears, after a reasonable time has been given fdiocoofea sanitation violation, that the

applicant does not meapplicable minimum sanitation standards as described in ORS 624.010 through 624.121 or in OAR

333-150-0000. Any suspension, denial or revocation action shall be taken in accordance with&R& 183.

(11) The Local Public Health Authority may condaateinspection of a seasonal or intermittent temporary restaurant if a

priority item or priority foundation item violation is uncorrected and a separate folowisit is necessary to determine

compliance

(12) A seasonal or intermittent temporary rasaat that has uncorrected priority item and priority foundation item violations

and for which an alternative procedure has not been approved shall be closed in accordance with ORS 624.096.

(13) The renewleof a singleevent, intermittent or seasonal teongry restaurant license shall be in accordance with section

(2) of this rule.
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3331570080 Fees
(1) Fees for eating and drinking establishments and other fovtsearctivities subject to ORSapter 62 shall be as
specified in ORSltapter 624
(2) Any restaurant providing food or beverage solely to children, elderly persons, indigent or other needy populations shall
not be required to pay a restanirlicense fee to the Authoritfsuch resturant is:
(a) Operated by a benevolemriganization as defined in ORS 624.015; and
(b) The patrons or recipients are not required to pay the full cost of the food or beverage.
(3) A restauranthat meets the criteria section (2) of this rule must still obtain a restauramigzand must comply with
OAR 333150-0000.
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DEPARTMENT OF HUMAN SERVICES
DIVISION 158
COMBINATION FOOD SERVICE FACILITIES

Combinaton Facilities Engaged in Activities Subject to Regulation byQhegonDepartnent of
Agriculture and by the Oregon Health Authority

3331580000 Licensing and Inspections

The licensing of combination facilities shall be tlesponsibility of either thauthority or the Oregon Department of
Agriculture in accordance with the following criteria:

(1) The establishments subject to these rules are those combination fadlitiesned in OR 333150-0000 1201.10(B)

(2) A determination shall be made feach firm covered in OR 333150-0000 1201.10(B)as to which agency shall inspect
and license. The determination shall be based upon which agency has statutory respansilalithority for the
predominant activities of the firm.

(3) In those instares where it is determined that either a fullimited service restauraot other activity for whictthe
Authority has authority, is predominarihe Authorityshall perfom the inspectional and licensing responsibilities to the
exclusion of the Oregondpartment of Agriculture.

(4) In those instances where it is determined that the bakeny gretzery, food processingr other activities for which the
OregonDepartment of Agriculture has authority, is predominant, the Oregon Department of Agrishhilingerform the
inspectional and licensing responsibilities to the exclusiohe®uthority.

(5) The determination of the predominant activity at any contiindiacility subject to this agreement shall be made first by
the field Environmental HealtBpecialists. If agreement is not reached, then it shall be referred to program supervisors of the
Local Public Health Authority, and the Oregon Department of @dgure for a determination of predominant activity. If an
agreement is not reached amongltbheal Public Health Authority and the Oregon Department of Agriculture, or if a
licensed facility disagrees with the determination, the matter may be appeatedrutration panel composed of the
Administrator of the Food and Dairy Division (or appei} the Administrator of the Center for Health Protectjon
appointee), and one representative each from the Conference of Local Health Officials, an assggiatenting the
restaurant industry and an association representing the retail groagstrynd he decision of this panel shall be final except
as provided in section (6) of this rule.

(6) Any licensee wishing to contest the determination of predamem by agencies may produce records of gross annual
sales to support the protest and be thégrthe Local Public Health Alority in accordance with ORSapter 183.

(7) Notwithstanding sections (2) through (6) of this rule, if the Local Public Healthotity and the Oregon Department of
Agriculture agree that the complexity rather than treelpminance of food processing activities should determine the
regulating agency, inspectional and licensing responsibilities may be transferred to the OregtneDéepéAgriculture to
the exclusion of the Local Public Health Authority.

3331580010 Aplicability of Rules

(1) Any facility licensed and inspected the Authority pursuant to OAR 33358-0000 through 333580030, shall be
subject to the applicable rules under OAR Chapter 338eoAuthorityfor all activities subject to ORS Chapter 624e
facility shall also be subject to the applicable statutes and rules O 616 and 625, and OAR 6031-0010, 603021-
0015, 603021-0021, 603021-0022, 603021-0025, 603021-0612, 603025-0010 through 608250040, 603025-0080
through 6030250190 and 603025-0220 of the Oregon Department of Agriculture, which are herdbptad by reference.
(2) Any facility licensed and inspected by the Oregon Department of Agriculture, pursuant to OGAR83300 through
333158-0030, shall be subject to tlgplicable rules under OAR Chapter 603 of the Oregon Department of Agridolture
all activities subject to statutes administered by the Oregon Department of Agriculture and ORS Chapter 624.

3331580020 Licenses and Permits
Licenses and permits issupdrsuant to these rules shall be subject to the statutes of the licensingpeating agency,
including fees and legal remedies, and shall be deemed to satisfy the licensing statutes of the other agency.

333-158-0030 Periodic Review
At least annuate-evaluations of predominance shall be made by the regulating agenciesaagd<n jurisdiction shall be
made where indicated.
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OREGON HEALTH AUTHORITY
DIVISION 160
DESTRUCTION OF FOOD UNFIT FOR HUMAN CONSUMPTION

3331600000 Destruction and Embago of Mishandled, Adulterated or Spoiled Food and

Beverage
Whenever the Authoritfinds food or beverage for which there is probable cause to believe is adulterated, mishandled,
spoiled, or otherwis potentially dagerous to health, the Authorighall immedhately notify the person in charge that the
product is hazardous; and shall request immediate destruction of the product. If the person in charge agrees, the food or
beverage shall be destroyedremoved in a maner specified by the Authority
(1) If theperson in charge will not agree to destruction, an embargo order shall be placed on the food or beverage. The order
shall include:

(a) A statement of the reasons for the embargo;

(b) A descmption of the products, their location and the amount of product embargoed;

(c) The date and time of day when the order is issued, and theusegnfthe inspecting Environmental Health

Specialist
(2) The product shall be marked, sealedlaiged, andtherwise idenfied as required by the Authoritg ensure that it
remains off sale and is not moved prior to final disposition of the embargo.
(3) After placement of an embargo order, samples may lee fak testing by the Authority
(4) If the orderof embargo does not include a notice of hearing; within 48 hours of the placement of an embargo, the person
in charge shall be notified in writing that a hearing on the embargo order will be held if requested in writing wittdh ten (1
days ofthe deliveryof the notice.
(5) If a hearing is requested, it shall be held in accordance with ORS 183 and the model rules of the Attorney General for
contested cases.
(6) If no hearing is requested as provided in section (4) of this rule, a defaulf@rdestretion shall be issued to the
person in charge.
(7) Destruction or removal of embargoed product shall be done only under tttesdervision of the Authority
Denaturation may be required where it is necessary to render the product ufpalat@lidentify it as unfit for human
consumption.
(8) Violation of any embargo or destruction order or removal of any product under embargo is grounds for closure of the
facility, revocation or denial of license or criminal penalties provided under2R390.
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DEPARTMENT OF HUMAN SERVICES
DIVISION 162
MOBILE FOOD UNITS, COMMISSARIES AND WAREHOUSES

3331620020 Mobile Food Units, General Requirements

(1) Mobile food units shall comply with the applicable requirements in OARLE839000 and these rules. The Ahobrity

may impose additional requirements to protect against health hazards related to the conduct of the mobile food unit operation

and may prohibit the sale of potentially hazardous food.

(2) There are four types of mobile food units:

(a) Class I. Thesmobile food units can serve only intact, packaged foods angoi@mtially hazardoulseverages No
preparation or assembly of foods or beverages may take place on the urpbtiptially hazardous beverages must be
provided fromcovered urns or dispesisheads only. No dispensed ice is allowed;

(b) Class Il. These mobile food units may serve foods allowed under Class | and provide hot and cold holding display
areas from which unpackaged foods are displayed-séelice by custonme of unpackaged foods not allowed.

Preparation, assembly or cooking of foods is not allowed on the unit;

(c) Class Ill. These mobile food units may serve any food item allowed under Class | and Il mobile food units, and may
cook, prepare and assembded items on the uniHowever, cookingand servicef raw animal foods on the unit is not
allowed,;

(d) Class IV. These mobile food units may serve a full menu.

(3) Mobile food units must be maintained and operated as originally desagieabproved during the plan review process.

Units licensed prior to February 1, 2020 must meet this requirement by January 1, 2023.

(4) (a) Mobile food units must be designed and constructed to move as a single piece. Mobile fooayumitsaonsist of
multiple components that are assembled at the operating location. The requirement applies to mobile food units designed,
constructd or extensively remodeled after February 1, 2020.

(b) Notwithstanding subsection (4)(a) of this ridemobile food unit that must be assembled at the operating location
because the unit will be in a building or structure that prevents the unit froug fdeived in one piece may be
allowed if the assembly is part of the initial licensing process. Exaroptbs include a unit located in the upper
floors of a highrise building that cannot be transported through the front entrance or in an elevator.

(5) Notwithstanding OAR 33350-0000 Section £05.11 (D) and subsections (a) and (b) of this sectionpalations and

equipment shall be an integral part of the mobile food unit. A mobile food unit may use fidivgs or small tables that

are integrhto the unit for display of nopotentially hazardous condiments angstomer single use articles. Theslves or
small tables must be designed and installed so that they do not ithpedebility of the unit when retract&d.
(a) A Class IV mobile food unit may us@e cooking unit that is not integral to the mobile food unit. The cooking unit
may only be used under the following conditiGhs:
(i) The cooking unit must be limited to the usedadfarbecue, smoker, hearth oven or similar cooking device that
can be transported conjunction with the mobile food unit. The use of equipment such afigrills, griddles,
woks, steamtables, stovetops, ovens or other cooking, storage or holdiresds not allowed!
(i) It must be located adjacent to the mobile fooit;fh
(iii) The cooking unit may only be used for cooking and not for processing, portioning, preparation, or assembly of
food;"and
(iv) A handwashing system shall be prd&d adjacent to the cooking unit as specified in OARB3B0000 section
5-203.11(C¥".
(b) Mobile food units may display packaged, raotentially hazardous food items, such as cans of soda or bags of
chips,off the unit if they are limited to what coulee sold during a typical meal period.

(6) Mobile food unit operators may provide seating for customers if a readily accessible restbsunfficient refuse

containers with lids or covers gpoeovided. The restroom must have a handwashing facility thatdes hot and cold

running water and negs the requirements of OAR 3350-0000886-301.11, 6301.12, 6301.20 and €302.11.

(7) Auxiliary storagemay be providedfiit is limited to impervious, nonabsoneandcovered containeithat arestoredand

locatedin a manner to preclude contamination or infestati@rerhead protection may be requiredéicessaryto protect

auxiliary storage for contaminatiéh.
(a) Auxiliary storage must be limited ttems necessary for that day's operation and must be moved from outside
the unit and stored inside the unit or at a licensed warehouse or commissary during hours the unit is not in
operatiort
(b) No seltservice,assembly or preparation activitisgy occur from auxiliary storage containers. Auxiliary
storage may not be used as a substitute for hot and cold holding facilities on the mobile f8od unit.
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(c) Refrigerators or freezers used for auxiliary storagg not be placed outside of the uauitd must be located
inside a licensed commissary or warehouse. An ice merchandiser that is used to store packaged ice from a
commercial source may be allowed if the ice merchandiser is licensed as a warehouseraddven the unit is
not in opeation.Pf
(d) Units licensed prior teebruaryl, 2020 must meet the requirements of section (7) by January3%7202

3331620030 Mobile Unit Operation, General
(1) Mobile food unitsmustremain mobile at all timeduring operation. The wheeatsust be functional and appropriate for
the typeof unit not be removed from the unit at the operating location. A removable tongue may be allowed if the tongue can
be removed with the use of only simple tools and the toolaaitable on the unit at all timeldnits licensed prior to
February 1, 2020 in which the wheels, axels and associated equipment were removed prior to that date are not required to
meet this requiremefit.
(2) A mobile food unit may not be usedlieu of a properly designed and constructed kitchen for a restaurant or
other food service establishmént.
(3) Catering and Delivery:
(a) Except as provided in subsection (c) of this section, a mobile food unit that does not have arbstanseoht
or commisary as a base of operation may not provide catering services or sell food wholesale.P
(b) Mobile food units must sell or dispense food directly from the point of sale on the unit to the ultimate
consumef”
(c) A mobile food uit that does not hava licensed restaurant or commissary as a base of operation may provide
catering services ff:
(i) The unit is equipped with commerciglade refrigeration equipment that meets or is the equivaehe
requiremets of OAR 333150-0000 Section 405.10;
(ii) The unit has obtained a variance from the Oregon Health Authority; and
(iii) The unit provides only singlese articles for use by consumers.
(d) Mobile food units may utilizdird-party delivery servies and offer online ordering through the Internet.

333162-0036Mobile Food Units Operating as SingleEvent Temporary Restaurants

A licensed mobile food unit operating as a sirglent temporary restaurant as specified undes 6GR4.650 may

utilize off-unit tables and display areas for apatentially hazardous foods and dispensed beverages, condiments,
and singleservice articles such as napkins and utensils. The unit may also utilizeitdifeezers if the food is
maintainedrozen as required in OABR33150-0000 Section $01.11. The ofunit tables and display areas

allowed under this rule may not be used to conduct activities such as food preparation, assembly or cooking. The
display or dispensing of potentialhazardous foods is not allowed.

3331620040 Base of Operation
(1) Mobile food unitsand vending machineshall operate from a licensed restaurant, commissary or warehouse.
(2) If a mobile food unit sellenly packaged goods, a warehouse maydgeated in lieu of a commissary.
(3) Notwithstanding section (1) of this rule, setintained mobile food unitsagy not be required to have a base of operation
if the unit contains all the equipment and utensils necessary to assure the following:
(a) Mairntaining proper hot and cold food temperatures during storage and transit;
(b) Providing adequate facilities foraing and reheating of foods;
(c) Providing adequate handwashing facilities;
(d) Providing adequate warewashiagilities and assuring propeleaning and sanitizing of the unit;
(e) Obtaining food and water from approved sources;
(f) Sanitary removal fowaste water and garbage at approved locations.
(4) The ability to operate without a base of operation shall be determined by the recaugtonty.
(5) A mobile food unit may not serve as a commissarywarehouséor another mobile food unit.
(6) A private home kitchen or a home kitchen licensed by the Oregon Department of Agriculture may not be used as a
commissary.
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3331620050 Exceptons
Class | mobile food units need not comply with the recuiéets of the rules pertaining to the necessity atewand sewage
systems nor to those requirements pertaining to the cleaning and sanitization of equipment and utensils.

3331620280 Food Tansportation, General

(1) During transportation, food and food utensils shall be kept in cocergdiners or completely wrapped or
packaged to be protected from contamination. Foods in original individual packages do not need to be
overwrapped or coverefithe original package is sealed.

(2) Food shall be maintained at required temperatures tanals during transpariMobile food units that do not maintain
food at temperatures required IR 333-150-000083-501.16may be required tprovide an orboard power source, such
as a battergr generator, to assure maintenance of food at proper temperatures during transit.

(3) After Februaryl, 2020, mobile food units that serve a complex menthand never been licensed in Oregon

may not utilize cold plates that do not have an associatedrmmrce, such as a battery, generator or propane

tank, as the sole means for temperature control.

(4) Transport vehids shall not be used in activities incompatible with safe and sanitary food sgygregions.

3331620470 Compressed Gas Bottles

Compressed gas bottles shall be fastened securely to a wall or stationary object at all times and in such a maeaengs to pr
damage to the valve mechanism.

3331620680Exterior and Overhead Protection

(1) Mobile food units must be secured and protected from contamination when not in operation. This exterior
protection may consist of moving the unit to an enclosed latatiosing all exterior openings or covering the unit

in a secure fashion. Units éinsed prior té=ebruaryl, 2020 must meet this requirement by January 13.202

(2) Overhead protection shall be provided for mobile food units that are operated oatuerkere food is not covered at
all times. The overhead protectioray consist of, but not be limited to, roofing, ceilings, awnings, or umbrellas. Overhead
protectionis not required focookingunits that have a lid or covering that will protect foodsf contamination. The
overhead protection must be easily cleanable.

3331620930 Commissaries

(1) The commissary or other fixed food service establishment usedaae aftoperation for mobile food units or pushcarts
shall be constructed and operatedompliance with the requirements of OAR 333-0000.

(2) Notwithstanding section (1) of this rule, commissaries which are constructed in or adjacent to a singtedahaiice

are not required to provide a separate restroom, if a restroom in thenasid available at all times during operation of the
commissary. The restroom facility must meet the requirements of OARS36000.

3331620940 Warehouses
(1) A licensed warehouse may be used only for the storage of unopened packaged fooe®rsinglarticles, utensils and
equipment. All other activities are prohibitgd.
(2) A warehouse may not be used for the following activities:
(a) Cooling or stage of foods that have been prepared on a mobile food unit;
(b) Preparation, assembly, porting, handling or service of unpackaged foods; and
(c) Ice making or warewashing;
(3) Activities prohibited in a warehouse in this section must be conductditénaed restaurant or commissary.
(4) Warehouses shall be required to meet only those malesssary to prevent the contamination of stored foods, single
service articles, utensils and equipment. In general, warehouses shall be exempt from thatingetoréhished walls,
ceilings or storage bases, light colored surfaces, restrooms, lagaod utility facilities, provided foods are protected from
contamination from dust, insect®dents, flooding, drainage, or other contaminants.
(5) An ice merchandiser that is usedstore packaged ice from a commercial source may be allowed if the ice
merchandiser is licensed as a warehams#secured when the unit is not in operation.

(6) The AssistanDirector may impose additional requirements @srded necessary to prevent the contamination of stored
foods, singleservice articles, utensils, and equipment.

(7) A warehouse licensed prior to February 1, 2020 that is not in compliance with the provisions of this rule must meet these
requirements by Jaary 1, 2023.
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INSPECTION AND LICENSING PROCEDURES
MOBILE FOOD UNITS, COMMISSARIES AND WAREHOUSES

333162-0880 Licensing Procedure

(1) All procedures shall be in accordance with ORS Chapter 624 in the licensure of mobile food units, commissaries and
warehouses. Anlicense issued by the Authoripursuant to ORS 624.320 shall expire and may be reinstatedcamiber

31 of each year.

(2) A permanent license number shall be assigned each operator of mobile food units by the regulatory authority.

(3) Eachmobile food unit shall be clearly marked with the licensee's name or a distinctive identifying siitnbdéttering
shall be at least 2 inches in height and of a color contrasting with thgrbaokl color. If a symbol is used, it shall be at least
12inches in diameter or of an equivalent size. An accurate scale drawing or photograph of the syntimfihilith the
regulatory authority.

(4) Each mobile food unit shall be clearly marked with a number for purposes of identifying each unit cioimspearts

and other communications.

(5) Stored units are not subject to licensure.

(6) All vehicles usd as mobile food units shall be kept in good repair and in a sanitary condition while in use.

(7) The license shall be posted in the mobile foodiarpublic view.

3331620890 Inspectionand EnforcementProcedures
Mobile food units shall comply witthe inspection and enforcement procedures in OARIE330000, 333157-0010, 333
157-0020,333157-0025, 3331570027, 333157-0030 and 33357-0040.

333-162-0900 Posting of Inspection Report

One copy of the most recent inspection report shall be in the mobile unit at all times. One copy of the inspectioaltreport sh
be posted by the Assistant Director upon an inside wall of the commissary or warditmisespection report shall not be
defeced or removed by any person except the Assistant Director.

3331620920 Plan Review
(1) Newly constructed or extensively remodeled mobile food units, commissaries and warehouses must undergo plan
review and a pr@perational inspectiomMobile food unitshat have been modified after plan reviapproval or
licensing may be required to revert to the design and construction that was initially appregeitéd by the
regulatory authorityMobile food units havinghe sanitary approval of a recognizedlified, independent testing
laboratory, or approved ke Authoritymaybe accepted without the submission of plEns.

(2) Approval from theAdministratorto operate after the plan review process does not preclude obtaining required permits or
approvals from other agencies or jurisdictions of concern.

(3) Mobile food unit operators must obtain apyal from theAdministratorto add to or changaenu items served from the
mobile food unit?

(4) Mobile food units that operate on a fixed route must provide an itinerary to the regulatory authority prior to lan@hsure

at the beginning of each licensing period. bile food units operating at a sgpfc or multiple locations shall provide a list

of all locations to the regulatory authority.

3331620950 Memorandum of Commissary or Warehouse Usage/Verification

A Memorandum of Commissary or Warehouse Usage/Veiiificathall be orfile with the Administratoifor mobile units
using a licensed food service facility as a commissary or warehouse. This memorandum shafbbe @pjaroved by the
Authority, and be ugated at least once per year.
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3331621005 Civil Penaties

(1) The Authorityor a local public health authority may impose civil penalties on any person for the following willful

violations:
(a) Operation of a mobile food unit, commissary, or warehouse without a curraselimedo so from the Authoritr
local public health athority;
(b) Failure to cease operation of a mobile food unit, commissary, or warehouse that hagdsekedug to uncorrected
priority itemviolations. This authority il be limited to those priority itemiolations identified a creating an imminent
or present danger to public health and defined in OARIEB0000 Section 201.10(B)

(2) For the purposes of section (1) of this rule, the term 'willful' means intentional or deliberate.

(3) The maximum civil penalty for each tife violations listedn section (1) of this rule is $500 per day of violation.

(4) Civil penalties shall be imposed iretmanner provided by ORS chapter D83he equivalent.
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Annex Form 1-A }@th

Food Employee Interview
Preventing Disease Transmission through Food by Infected Food Employees

The purpose of this interview is to inform conditional employees and food employees to advise the person in
charge of past and current conditions described so that the person in charge can take appropriate steps to
preclude the transmission of foodborne illness.

Conditional or Food Employee Name (please print):

Address:
Telephone  Daytime: Evening:
Are you suffering from any of the following symptoms today? (Circle One) If yes, date of onset
Diarrhea Yes/No
Vomiting Yes/No
Jaundice (yellowing of skin or eyes) Yes/No
Sore throat with fever Yes/No
Infected cuts, wounds, or lesions containing pus
on the hand, wrist, or other exposed body part Yes/No

In the Past: Have you ever been diagnosed as being ill with Norovirus, typhoid fever (Salmonella Typhi),

If yes, what was the date of diagnosis?

History of Exposure to Foodborne Pathogens:
1. Have you been exposed to or suspected of causing any confirmed disease outbreak of Norovirus,

typhoid fever, shigellosis, E. coli 0157:H7, or hepatitis A?.......... Yes/No

2. Do you have a household member diagnosed with Norovirus, typhoid fever, shigellosis, E. coli
0157:H7, or hepatitis A?........... Yes/No

3. Do you have a household member attending or working in a setting experiencing a confirmed disease
outbreak of Norovirus, typhoid fever, shigellosis, E.coli 0157:H7, or hepatitis A?.......... Yes/No

Name, Address, and Telephone Number of your Health Practitioner or Doctor

Name: Telephone Number:

Address:

Signature of Conditional or Food Employee: Date:
Signature of Person in Charge: Date:
rev.1/12
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